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We accept, with a full realization of all that it involves, 
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of growth and progress. 
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Like a cup and saucer, Buffalo Stuffers and Casing 
Appliers go together. Easy to operate and maintain, 
these team-mates enable the worker to stuff more 


sausage in a shorter time. 


The Buffalo Casing applier strips casings on the stuffer 








horn more rapidly than by hand. In fact, recent tests 





in leading packing plants prove this unit practically BUFFALO STUFFER 





DOUBLES the sausage stuffed over hand operation. 


Buffalo Stuffers are smooth operating, efficient and 
leak-proof. Covers are quick-opening with a free- 
swinging arch that permits fast reloading...no waste 


of valuable time or worker energy...no spoilage from 


air pockets and burst casings. 


Write for complete information on these labor sav- 
ing, profit increasing machines. Find out how pro- 


gressive sausage-makers increase production with 











Buffalo Stuffers and Casing Appliers. 


JOHN E. SMITH’S SONS CO. 
50 Broadway, Buffalo, New York 


Manufacturers of a complete line of Sausage Machinery 


Sales and Service Offices in principal cities BUFFALO CASING APPLIER 
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Cudahy Bros. 


CHOOSE CARRIE 


SMOKE 
HOUSE 


fo perfect new product 


UDAHY Bros. planned a new, 

different, better type product — 
and called in Carrier to provide a 
modern smoke house. 


Carrier assured 4 advantages: 

1. Absolute sanitation and con- 
trolled clean smoke. 

2. Uniform conditions for drying, 
smoking, and vapor cooking. 

3. Controlled air temperature and 
humidity. 

4. Low operating cost. 


With its highly sensitive recording 
instrument this standard Carrier 
Smoke House proved to be a prac- 
tical laboratory for the improve- 
ment of smoked meat products. 


Standard Carrier Smoke House equipped with special control 
devices installed by Cudahy Bros. Co., Cudahy, Wisconsin, 
as a controlled smoke house laboratory for development of 
new meat products and improvement of old ones. Every smoke 
house process is carried to completeness in this Carrier Unit. 


Also, the development of new prod- 
ucts helped to answer the govern- 
ment’s plea for greater varieties of 
preserved meats needed by the 
forces of the United Nations. 

You can install a Carrier Smoke 
Heuse on any floor in your plant. 
You can do it fast and cash in on 
the increased demand for smoked 
meats and sausages. Just call in 


Carrier 


Air Conditioning 
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Carrier and profit by Carrier’s suc- 
cess in equipping both big and small 
operators with money-saving, pro- 
duct-improving smoke houses. See 
your classified telephone directory 
for nearest Carrier representative 
or write to us direct for free booklet 
— “Meet Your Smoked Meat Pro- 
duction Demands.” 

Carrier Corp., Désk C21, Syracuse, N. Y. 





The Navy “E”, one of 
the U.S. Navy’s most 
coveted honors, has 
been awarded toC AR- 
RIER for excellence 


in war production. 
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COMING ATTRACTIONS: If you want to get 
the best possible service out of your heavy-duty 
bacon slicer, be sure to read the coming story on 
proper maintenance of this valuable profit-produc- 
ing piece of equipment. Another maintenance story 
scheduled for early appearance provides similar 
information as applied to indicating, recording and 
controlling instruments. . .. A recently published 
article (January 17) on automatic smokehouse 
controls brought inquiries on whether automatic 
control could be applied to rendering equipment. 
It can—and a story in an early issue will explain 
how. .. . In these days of priorities and other war- 
time developments, keep abreast of the news 
through the Provisioner’s timely coverage. 


xk*k 


Down under in Australia, where American sol- 
diers and sailors are fighting the Axis, the meat 
industry shows great admiration for our meat pro- 
motion methods and particularly for the American 
Meat Institute campaign. The Meat Trades Jour- 
nal of Australia recently paraphrased one verse of 
the Edgar Guest campaign poem in the following 
manner: 


“But what spells AUSTRALIA to me, 
Is meat upon the table.” 


xk 


Incidentally, we don’t need to worry about any 
of the Americans sent to Australia becoming vege- 
tarians. They raise meat and eat it too on the 
island continent; per capita consumption there ex- 
ceeds 200 lbs. annually. Since export trade is un- 
doubtedly restricted, there will be plenty of meat 
for soldiers and civilians. 


xx** 


The new meat campaign 24-sheet poster “Fight- 
ing Foods” is a knockout! It hit the billboards in 
137 cities on March 15 and in recognition of its con- 
tribution to U. S. victory, bill posting plants have 
offered free display on over 200 additional boards 
—including a hand painted sign on Michigan ave- 
nue in Chicago. 

x** 


Some ingenious American is going to turn up 
one of these days with a good substitute for rubber 
tires and inner tubes. One tire company has already 
received the suggestion that beef casings be used 
for inner tubes, but says: “Sorry, it won’t work.” 


x**k 
Song hit of the week in the meat packing in- 


dustry : 
Every little packer has a ceiling all his own. 


For details on this situation, refer to page 9. F 
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YORK EQUIPMENT has always been the best we know how to make. Through the years, York 
; g y 
any engineers have planned and executed its installation to secure the ultimate in long-lived 
yt performance. Because of this unwavering policy in the plant and in the field, the initial cost 
. ex- of York equipment has frequently been above that of its competition. But today, the wisdom 
, un- of this policy is dramatically vindicated. York customers, in your field particularly, con- 
neat ee y ? P y 
gratulate themselves for refrigeration and air conditioning installations with that extra 
margin of capacity that means longer life, features of design that permit renewal rather than 
ight- just repairs. It’s time, however, to check up. No matter how smoothly that York equipment 
jis in is operating, a careful inspection is in order now. Let us have your orders 
n- . y e 
ale for genuine York renewal parts that are needed now or likely to be needed, 
ards for wear-saving York Oil, for cold-storage equipment and materials. The 
ay sooner we have your order, the sooner we can fill it. York Ice Machinery 
Corporation, York, Pennsylvania. 
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BREAKAGE 
KO One| 
NOT ME / 


VERY time a casing breaks while you 
are filling sausages, it’s a loss . . . loss 
of materials, labor and time! You can cut 
this loss greatly if you use casings that 
are uniformly strong—and that means 


Armour’s Natural Casings! F 

Strength isn’t the only advantage of ’ A OSE 
Armour’s Casings. They are elastic—they © 
cling to the meat and give your sausages 
sales-appeal. They allow smoke penetra- ARM O10) = & 
tion in your smoked items—to give fine 
flavor. And your nearest Armour branch 
can supply a variety for every need— NATORAL 
selected from many different sizes and 
types that are quickly available. 

Try Armour’s Natural Casings for that CG S. 4 NGS 4, 
next order. Their advantages will convince a 
you that here are the casings you should 
use all the time! 





ARMOUR’S NATURAL CASINGS 
resist sausage breakage 


because they are strong. 








ARMOUR’S 
NATURAL CASINGS 
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Where the Pinch May Come 


fall and winter, packers will undoubtedly find 

that the supply of unskilled and skilled pack- 
inghouse labor has become pretty thin. There is no 
need for great alarm, but it must be recognized that 
increasing numbers of workers will be siphoned off 
during the coming months by: 


1) Military service, either draft or voluntary ; 


2) Transfer to other industries, primarily those 
engaged in direct war production. 


While the current situation varies considerably 
from locality to locality and from plant to plant, 
some packers report they are already having con- 
siderable difficulty in obtaining pork and beef 
butchers and beef floorsmen. Others say they have 
lost some laborers, but have been able to replace 
them with unskilled workmen without great diffi- 
culty. Some processors are already taking a “stitch 
in time” by intensifying training work, backing up 
their key workers with understudies and hiring or 
making plans to hire more women employes. 

One idea which is sometimes found among pack- 
ers is that the war industries’ worst drain on the 
labor supply is over; this is wrong, as new and con- 
verted plants which will go into production this 
year will require millions of workers in addition to 
those now temporarily unemployed because of plant 
conversion. It is also a mistake to believe that pack- 
inghouse employes will be ineligible for work in 
war plants because they are unskilled or semi- 
skilled; many workers in these classes will be put 
to some use because the war production job must 


B THE time slaughter reaches its peak next 





tritional status of a nation can come only by 

means of sound education under the guidance 
of medical scientists leading primarily to the pro- 
motion of food rather than the taking of pills and 
capsules,” an editorial appearing recently in 
The Journal of the American Medical Association 
cited the American Meat Institute for development 
of suitable educational material about foods and 
nutrition. 


After pointing out that vitamins for defense and 
vitamins for victory are popular themes of the day, 
and that officials in factories and offices are being 
bombarded with pamphlets and advertising matter 
describing the need for improving the diet and 
offering preparations or vitamins and minerals to 


help overcome all possible deficiencies, the Journal 
declares : 


“Today industrial plants may help to disseminate 


FF titonar stat that “improvement in the nu- 





be done and there are none too many hands to do it. 


Here are a few suggestions for packers who wish 
to avoid labor shortages in 1942 and 1943: 


1) Have the foremen keep a special watch for in- 
telligent employes who can be trained for more 
skilled jobs; let them understudy in advance. 


2) If an essential key worker is called in the 
draft, ask the local draft board for his deferment. 
This is not unpatriotic if the employe’s absence 
hampers the production of meat for the armed 
forces or civilians. 

3) Try, within limitations, to persuade valuable 
employes to stay with the firm when they are in- 
clined to try a pasture that “looks greener.” 

4) Cut down the layoffs if at all possible. The 
employe who formerly waited around until work at 
the plant picked up may not do so in 1942 and 1943. 

5) Encourage home study or plant educational 
work which will make it possible to shift employes 
from job to job without lengthy training. 

6) Study the possibility of employing more 
women. They cannot be used in all plant depart- 
ments, but are very useful workers in some jobs. 
If you have never employed women in your plant, 
find out how they are being used by competitors. 

7) Maintain a complete record of employes’ ex- 
perience and capabilities in the personnel office. 
With this information the supervisor can shift his 
men more intelligently when vacancies occur. 

8) Use state and federal employment offices to 
obtain the kind of employes you need. 


Educational Effort Commended 


accurate educational material about foods and nu- 
trition. This would provide information to the 
working men; moreover, the material could be 
taken home to the womenfolk, who are the persons 
most concerned in the buying and preparation of 
foods. Some progressive organizations already are 
developing or have developed suitable educational 
material for such purposes. The National Dairy 
Council and the American Meat Institute, among 
other organizations, have charts and pamphlets 
that have been approved by the Council on Foods 
and Nutrition.” 


The meat packing industry should be gratified 
that the meat promotional and educational program 
of the American Meat Institute has followed a 
course which has won it the interest and the com- 
mendation of the medical profession, and, at the 
same time, has been in key with present-day inter- 
ests of consumers. 





CURTAILMENT OF DELIVERIES 
REQUIRES ORDERLY PLAN 














‘ ), yiTH motor trucks and tires 
under strict rationing, meat 
packers must conserve their 
transport facilities. THE “NATIONAL 
PROVISIONER pointed out early this year 
that “now is a good time to draw the 
line between essential and unnecessary 
service,” advocating that packers re- 
duce the number of deliveries, enforce 
minimum order rules and consider plans 
for delivery cooperation with their com- 
petitors. 

A checkup by the Provisioner in Ohio, 
Indiana, Kentucky and Michigan re- 
cently disclosed that most packers have 
taken steps to cut down their delivery 
mileage, but that reduction in service 
has not been as extensive as might be 
considered desirable in view of the dif- 
ficulty of replacing motor trucks and 
tires now in use (see page 13 of the 
February 28 issue and page 17 of the 
March 14 issue of the Provisioner). 

Most of the reduction in delivery 
service by individual packers or by local 
groups of packers has been accom- 
plished by one or more of the following 
methods: 


Transport Conservation 


1.—Elimination of “second” or “spe- 
cial” daily deliveries. 


2.—Elimination of all deliveries on 
one or more days per week; some pack- 
ers now make no Saturday deliveries, 
while others tie up some of their city 
trucks on Wednesdays. In some in- 
stances it has been possible to reduce 
the delivery schedule to three or four 
days per week. 


3.—Reduction in sales territory and 
re-routing; country routes have been 
combined and marginal and low-volume 
customers are passed up. 


4.—Minimum limit placed on orders. 
In many localities the minimum order 
is 25 lbs., but a 50-lb. minimum is en- 
forced in a few and a good many pack- 
ers favor at least a 50-lb. minimum. 


5.—Extension of “peddler” type oper- 
ations in which the truck driver is also 
the salesman. 
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Pooling of deliveries is another possi- 
bility but there are some practical dif- 
ficulties in the way of pooling meat 
deliveries. Moreover, it is doubtful if 
many meat trucks leave their plants 
and branch houses with less-than-capac- 
ity loads. 


It is apparent that transport con- 
servation has lagged in some areas be- 
cause packers fear their competitors 
will not agree to a plan for limiting 
service, or will do so only with reserva- 
tions. Some processors also hesitate to 
participate in any definite program for 
reducing service because they fear they 
may get into difficulties under anti- 
trust laws. 


ODT Will Assist 


Recognizing this situation, the Office 
of Defense Transportation announced 
last week that advice and assistance 
will be given to local business enter- 
prises seeking to readjust local deliv- 
ery services as a means of conserving 
trucks, tires and other equipment and 
materials. The ODT announcement 
dealt partieularly with retail delivery. 

Effective immediately, proposed plans 
for pooling deliveries, curtailing serv- 
ices or other joint action may be sub- 
mitted to the ODT for consideration 
and approval. The ODT will give advice 
and assistance in such programs and 
the Department of Justice will review 
such programs in advance and will in- 
dicate in advance its approval of pro- 


grams which appear to be lawful under 
the anti-trust laws. The two agencies 
will act in close cooperation so that the 
readjustment of delivery systems may 
be as rapid and as free from abuse as 
possible. 


The Office of Defense Transportation 
recommends that the procedure outlined 
below be followed in establishing plans 
or programs which have as their sole 
purpose the conservation of such ma- 
terials: 


1.—In the development of such pro- 
grams the fullest possible consultation 
should be had with all interested or af- 
fected parties. 


2.—In the event a joint voluntary 
plan of action has been adopted by any 
group (which plan of action in all in- 
stances should be reduced to writing 
and signed by all persons party thereto) 
and such persons desire that such plan 
shall be cleared by the Office of Defense 
Transportation and the Department of 
Justice, prior to the effectiveness there- 
of, such clearance may be procured in 
the following manner: 


Legal Considerations 


a) The plan so adopted should be 

immediately forwarded to Mr. 

John L. Rogers, director, divi- 

sion of motor transport, Office 

of -Defense Transportation, 

Room 4211, Interstate Com- 

merce Commission _ building, 
Washington, D. C. 

The plan so submitted will be 

reviewed by the director and 

any questions which it raises 

under the anti-trust laws will be 

discussed with the Department 

of Justice. If the director ap- 

proves the plan and the Depart- 

ment of Justice sees no legal 

obstacle to carrying it out, it 

will be cleared and the persons 

party thereto so advised. If the 

plans contains provisions which 

the director does not approve 

or which appear to violate the 

anti-trust laws, such persons 

will be advised in order that the 

plan may be improved and re- 

considered. 

3.—In the event that any group de- 

sires to establish a plan for the con- 

servation of rubber, motor vehicle 

equipment, or other vital materials in 

connection with local delivery service 

but are unable to agree upon the terms 


(Continued on page 35.) 








A-B-C-D-E 
COOPERATIVE 
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Assembling Ceiling Data 
ls a Big Job for Industry 


for the new price ceilings on 

wholesale pork cuts approached, 
a number of packers filed petitions with 
the Office of Price Administration ask- 
ing for more time to file the price lists 
upon which their ceilings will be based. 
Should inability to furnish lists by 
March 21 be general, it is possible that 
OPA may postpone the effective date 
for the establishment of ceilings. 

Furnishing ceiling price lists for the 
OPA, which must include prices for all 
weights of almost all fresh and proc- 
essed pork cuts, is a big job for any 
packer, but a stupendous one for the 
processor who has a number of plants 
and branches. One packer reports that 
he will have about 50,000 “price ceil- 
ings.” Needless to say, the OPA job of 
checking lists and examining support- 
ing data for packers’ maximums will be 
enormous. 

Officials of the OPA and certain rep- 
resentatives of the meat packing indus- 
try are meeting in Chicago this week- 
end to discuss the establishment of a 
permanent price ceiling to follow the 
present 60-day measure, to consider pos- 
sible abuses under the regulations and 
to adopt measures or changes designed 
to prevent such abuses under both the 
temporary and permanent regulations. 


AS THE effective date (March 23) 


Clarification Required 

A number of questions have arisen in 
connection with the ceilings since the 
OPA issued Temporary Maximum Price 
Regulation No. 8. Some of these are: 

1.—Were plates and jowls of all kinds, 
boneless butts and barreled pork items 
intentionally omitted from the list of 
products subject to maximums, or were 
these meats left out through oversight? 


2.—Are export transactions (aside 
from lend-lease business) subject to 
ceilings ? 

3.—What attitude will the OPA take 
toward marked differences between the 
ceilings of two packers, both operating 
in the same sales territory? (In some 
cases maximum prices of some packers 
are reported to be 3@5c over those of 
their competitors for similar product.) 

4—Will OPA recognize the abnormal 
relationships which now exist between 
some pork cuts because of the demand 
for meats for canning, or will these 
maladjustments be frozen into the per- 
manent ceilings ? 

The Office of Price Administration in 
Procedural Regulation No. 1 sets up 
rules for protesting, petitioning for 
amendment and obtaining interpreta- 
tions of maximum regulations. 


OPA will give no oral interpretations 
of maximum price regulations, price 
schedules or temporary ceilings. Any 

(Continued on page 25.) 





important Orders 
of the Week by 
WPB and OPA 


HE flow of WPB and OPA direc- 

tives and regulations affecting the 
meat packing industry has decreased 
somewhat in recent weeks. Some of the 
recent orders which affect the industry 
directly and indirectly follow: 


OFFICE MACHINERY.—Purchases, 
sales and rentals of various types of 
new office machinery were ordered 
halted by the War Production Board on 
March 14 except to persons possessing 
a preference rating of A-9 or higher 
issued on a PD-la or PD-3a certificate. 
Included in the distribution restrictions 
are: Accounting and bookkeeping ma- 
chines, adding machines, addressing ma- 
chines, billing machines and typewrit- 
ers, dictating and duplicating machines, 
calculating machines, interoffice com- 
munication systems and machines, time 
clock stamps and time recording ma- 
chines. Deliveries cannot be made on 
old PD-1 or PD-3 certificates, nor on 
any blanket P order. 


PULLED WOOL.—A prohibition 
against pulling wool from freshly flayed 
or salted sheepskins when the wool is 
2 in. or less in length was changed by 
WPB this week to 1 in. or less. The 
same amendment substituted for the 
words a “Bradford wool count of 50 and 
up” the words “of 46’s grade or higher.” 
The WPB says it was found that skins 
having a wool pile of between 1 and 2 
in. brought prices considerably above 
even the present advanced prices of 
shearlings. At the same time, such skins 
were extremely valuable as wool-pull- 
ing skins. Other steps are being taken 
to increase the shearling supply at a 
less exorbitant cost and with less inter- 
ference with the wool supply. 


USED TIRES.—The Office of Price 
Administration has announced maxi- 
mum prices for used passenger car and 
truck tires, effective March 16, 1942. 
Used passenger car and truck tires are 
separated into three categories accord- 
ing to the amount of tread design depth 
remaining on the tire; maximum prices 
for the first class of used truck tires 
(9/32 of an inch or more of tread de- 
sign depth remaining) are about half 
the maximum prices for new 10-ply 
tires in the same sizes. 


RUBBER FOOTWEAR.—Maximum 
manufacturers’ prices for waterproof 
rubber footwear have been established 
as a result of individual agreements 
negotiated between the Office of Price 
Administration and manufacturers. 











The National Provisioner—March 21, 1942 


Rubber boots are much used in some 
packinghouse departments. 
CELLOPHANE.—Use of cellophane 
in window envelopes has been prohib- 
ited in an amendment to Cellophane 
Order L-20, and its use for wrapping - 
drug products restricted to direct pro- 
tection of the product. 
PIPING.—Elimination of more than 
4,500 kinds and sizes of pipes, ducts and 
fittings for warm air heating and air 
conditioning has been proposed in a 
simplification program submitted to the 
Industry by the National Bureau of 
Standards at the request of WPB. 


New Approach for 1942 
Packaging Conference 


A comprehensive, factual analysis of 
measures being taken by various com- 
panies to adjust their operations to the 
most critical of problems in packaging, 
packing and shipping—namely, the 
shortage of basic materials—will be 
presented at the twelfth annual Pack- 
aging Conference of the American 
Management Association, to be held 
concurrently with the twelfth Packag- 
ing Exposition at the Hotel Astor, New 
York, on April 14 through April 17. 

Departing radically from the tradi- 
tional approach to packaging and ship- 
ping programs, the conference this year 
will center about measures successfully 
employed to align packaging practices 
with existing and impending material 
shortages, with major emphasis on case 
stories relating the experiences of a 
wide variety of companies. 

A feature of the event will be the 
award of the Wolf packaging trophy 
to the winner of the American Manage- 
ment Association packaging awards. 
This presentation will be made by 
Irwin D. Wolf, vice president, Kauf- 
mann Department Stores, Inc., Pitts- 
burgh. 

Specific program topics will include 
a discussion of “Informative Labeling 
Under Price Control and Material 
Shortage,” by Roger Wolcott, executive 
secretary, National Consumer-Retailer 
Council, New York City, “The Packag- 
ing of Dehydrated Foods,” by L. K. 
Harper, vice president, Sardick Food 
Products Corp., New York City, and 
“Munitions and Lend-Lease Packaging 
and Shipping.” 


LIVESTOCK CARS 


The Interstate Commerce Commis- 
sion this week refused to modify fur- 
ther the livestock car provisions of its 
order suspending car service rules al- 
lowing multiple car privileges. Live- 
stock interests had already obtained 
modification of the original order so 
that in case of necessity carriers can 
supply two single deck livestock cars 
instead of one double deck. ICC has 
deferred the suspension of the live- 
stock car service rules to April 15. 
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TIRE CONSERVATION PROGRAM 
ORIGINATES WITH INNER TUBES 


By F. S. GRIESINGER 
Manager, Tube Sales Department, Goodyear Tire & Rubber Co. 


cussion about rubber’s use and 

conservation has been centered 
in tires, the care of tubes is equally im- 
portant for truck and car owners. 

Without proper interior support from 
tubes, a truck’s tires will not be able 
to function efficiently, nor will they last 
very long. Tire conservation should 
really start with the tube. 

As tires are used over longer dis- 
tances and treads become thinner, the 
hazards of punctures and cuts will in- 
crease. Damage to tubes will be greater 
and more extensive, and for this reason 
discussion of the handling of tubes in 
both service and repair fields is timely 
and can be helpful to far-sighted packer 
truck owners. 

Many a tube, containing worthwhile 
miles of potential road service, is com- 
pletely ruined by being run in a flat tire. 
The car or truck which suffers a “flat” 
should be stopped at once, as soon as 
the slight swerve or irregularity in per- 
formance is observed. This will save its 
tubes from being chewed up and ruined 
beyond repair. Tubes may also be de- 
stroyed when used as spares, if they are 
thrown carelessly into tool boxes, 
trunks, storage bins or rear decks of 
cars, where they are chafed by sliding 
parts or where they may come in con- 
tact with oil and grease, destroying the 
life of the rubber. 


Handling Used Tubes 


Here are a few suggestions on how 
to handle spare, used tubes so that their 
life and usefulness will be greatly ex- 
tended: 

1.—Test the tube first to determine its 
serviceability. The tube should be in- 
flated until well rounded and then 
tested by submerging in a tub of water. 
Necessary repairs should be made by 
a competent tire shop so the tube will 
be ready when the need arises. Tears 
or cuts and broken valves are the job 
of the service station operator, or auto 
accessory store. 

2.—Inspection of the tube should also 
include a checkup to see if there is oil 
or grease on its outer surface. Because 
both of these substances damage rubber 
quickly, they should be washed off with 


ape eae most of the recent dis- 
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a clean cloth dampened in high-grade 
gasoline. 

3.—Remove the core from the valve so 
that the air can be released to the point 
at which the tube can be laid out flat 
in a half-circle with all the wrinkles 
or creases removed. About 4” of air 
cushioning should be left inside the tube 
to keep the edges slightly rounded. The 
tube should be folded into one-quarter 
circle shape, wrapped loosely in paper 
and placed in a cool, dark place away 
from direct sunlight. It is best not to 
pile tubes one on top of the other, or 
place any weight upon them which 
might crush or flatten the folded edges. 
Thus, when one of these used tubes is 
needed, it will be ready. 


Utilizing Used Tubes 


Here are a few suggestions for ob- 
taining better and longer service from 
such tubes: 


1.—Because used tubes have stretched 
and are thinner, they may require more 
frequent inflation to maintain correct 
operating pressures. In applying one 
of these tubes in a tire, the shopman 
should be sure that all dust and fine 
refuse is removed from inside the tire. 


2.—Next step is to inflate the tube 
about three-quarters full of air, or to 
the point at which, when hung on a 
finger, it will indent slightly. The tube 
is then lightly dusted with soapstone 
or tale. 

3.—In placing it in the tire, care 
should be taken to distribute the tube 
carefully and evenly around the tire. 
This can be done simply by running the 
hand along each side, between the tire’s 
inside and the tube, making sure that 
no wrinkles remain. Then, using either 
a cloth or a brush, paint the tire beads 
and base of the tube with a mild soap- 
and-water solution made from high- 
grade soap flakes. Neither oil nor grease 
should be used—both destroy rubber. 


PREVENTABLE DAMAGE 
LEFT.—Tube damaged by tire iron dur- 
ing mounting. 

CENTER.—Tire damaged by running flat. 
RIGHT.—Tube damaged by not seating 
beads properly before inflation. 


MANY TUBES HURT HERE 


Both pictures show points at which care 
is necessary in mounting to avoid damage 
to the inner tubes. 


4.—In applying the tire to the wheel, 
particularly if tire irons are used, be 
careful to avoid pinching or cutting the 
tube when forcing the tire beads over 
the rim flange. It is advisable to remove 
the wheel from the car and place it ina 
tire removing machine or in a horizontal 
position on a clean floor. In case the 
tire is being mounted on a Chrysler- 
made car of 1940-1941 model, on which 
safety rims are in use, two popping 
sounds will be heard as the beads snap 
over the safety hump or rim ledge while 
the tire is being inflated. 

5.—After the beads have snapped into 
place, if the tire pressure is more than 
20 lbs., this is a signal the tube may be 
pinched under the tire bead. The tire 
should be loosened from the rim ledges 
to release the tube and the inflation 
process repeated. When the tire has 
been seated on the rim, core should be 
removed from the valve and the air 
released from the tube, relieving the 
tube of any localized strains caused by 
seating the tire on the rim. 

6.—Finally the valve cores should be 
reapplied and operating pressure 
checked for leakage and valve cap ap- 
plied. Inflations should be checked 
weekly so they can be maintained to 
car manufacturer’s recommendations. 
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How Can Rendering Plants 


Curb Objectionable Odors? 


cently been received by THE 

NATIONAL PROVISIONER from ren- 
dering plant owners and engineers for 
information on air conditioning systems 
installed in rendering plants, particu- 
larly systems designed to prevent the 
escape of objectionable odors to the 
atmosphere. 

Few rendering plants are air condi- 
tioned or have installed equipment to 
treat odor-laden air. A central Illinois 
plant employs a very simple system, 
which is claimed to be effective in elim- 
inating odors. This is an arrangement 
by means of which the air in the plant 
is changed frequently, being drawn out 
of the two floor areas through a duct 
system by fans. The odor-laden air is 
mixed with chlorine gas after passing 
through the fans and discharged into 
the boiler stack. 

The plant is of brick, concrete and 
steel. Batten doors are installed and 
there are no windows. Side walls are 
pierced with air openings through which 
ventilating air is drawn by the exhaust 
fans. Fluorescent lighting is installed. 

The only strictly air-conditioned ren- 
dering plant which has come to the at- 
tention of the Provisioner is that of the 
Cole Rendering Co., Waterloo, Ia. Es- 
sentially, the Cole system consists of 
two cooling ceils and two sets of cold 
air ducts. One set of coils and ducts 
introduces 100 per cent fresh, chilled 
outside air into the melter and press 
room on the first floor. The other set 
supplies the skinning and cutting room 
on the second floor with 100 per cent 
chilled outside air. A third fan and 
duct system exhausts the air from both 
of these rooms and delivers it to out- 
side of building. This exhausted air is 
deodorized just before it is released to 
the atmosphere. 


Air Cooled by Coils 


The air introduced into the two rooms 
is cooled by being passed over 16-in. 
finned water coils, through which deep 
well water with a temperature of 55 
degs. F. is circulated. One air cooling 
unit, which cools first floor, consists of 
a 1-F 1516 York coil, over which ap- 
proximately 6,000 cu. ft. of air is cir- 
culated per minute by a fan operated 
by a 2 h.p. motor. Two York F 1516 
water cooling coils in series, over which 
approximately 10,000 cu. ft. of air is 
circulated per minute, cool second floor. 
Temperature of each floor is maintained 
at the desired point with thermostats 
Which automatically regulate the 
amounts of water circulated through 
the cooling coils. 

A considerable percentage of the 
moisture in the entering air is condensed 
on the cool pipe surfaces in passing over 
the cooling coils. The coils, therefore, 


A NUMBER of requests have re- 


dehumidify as well as cool, and air 
delivered to the two floors is compara- 
tively dry. This is desirable, as maxi- 
mum comfort conditions can be obtained 
at a higher temperature when the air 
is dry than at a lower temperature, 


when the relative humidity is high. 


None of the cooled air is recirculated. 
This is mainly because it contains odors. 
As reduction of odors in the conditioned 
rooms is one of the purposes of the 
system, recirculation would complicate 
this problem. Chilled air from the cool- 
ing coils is delivered to the two rooms 
through slotted ducts installed on the 
walls near the ceiling. 

A volume of air equal in quantity to 
the cooled air introduced is withdrawn 
by the exhaust system, which is planned 

(Continued on page 35.) 


PLAN OF EQUIPMENT ROOM 


Fans, air washer and deodorizer are installed in a room on the roof. Total cooling load 
is approximately 60 tons. 


DOUBLE DUCT CONDITIONING SYSTEM 


Pian of melter room of Cole Rendering Co., Waterloo, Ia., showing location of fresh 

air and exhaust ducts. The system is operated with 100 per cent fresh outside air which 

is cooled with 55-deg. F. well water. All air exhausted from the plant is deodorized with 
chlorine before being released to atmosphere. 
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Reports on Recent Meat 
Research Developments 


By C. ROBERT MOULTON 


Consulting Editor, The National Provisioner 


NATIONAL PROVISIONER presented 
a brief survey of recent research 
developments of interest to the meat 
packer. Since that time, a sufficient 
volume of such reports has been pub- 
lished to warrant reviewing develop- 
ments that have occurred recently. 
Every meat packer or meat packing 
supply house that has a chemist or 
bacteriologist in its employ should be 
interested in the 1941 Proceedings of 
the Institute of Food Technologists. 
These proceedings contain the papers 
delivered before the June, 1941, conven- 
tion of the Institute, some of which 
were reported in THE NATIONAL PRO- 
VISIONER of July 12, 1941. The pro- 
ceedings, made available in printed 
form near the end of 1941, can be 
obtained at a price of $5 by addressing 
Dr. G. J. Hucker, New York Agricul- 
tural Experiment Station, Geneva, 
New York. 


CONTROL OF BACTERIA 


©: DECEMBER 13, 1941, THE 








In these proceedings is a paper by 
Dr. L. B. Jensen of Swift & Company, 
in which he discusses the control of 
bacteria in moist products, with special 
reference to meats. After discussing 
growth curves for typical food poison- 
ing organisms, the use of “flow-sheet” 
analysis of food handling operations, 
and methods of bacterial control in 
meat products, Dr. Jensen states that 
the meat packer and canner had three 
general types of micro-organisms to 
deal with—those which grow well at 
28 to 45 degs. F., those that grow 
between 50 and 105 degs. F., and those 
that grow at 110 to 150 degs. F. 


To prevent action of the middle 
(mesophylic) group, fresh meats must 
be chilled as rapidly as possible. This 
group of bacteria may start growing 
rapidly about three hours after slaugh- 
ter, if present on the carcass, and 
typically can continue their growth for 
the next seven hours. 

The normal temperature of cattle is 
99.7 degs. F., but after slaughter the 
temperature of the carcass rises for an 
hour or two, even when placed in a chill 
room held at 32 to 35 degs. F. Dr. 
Jensen shows that under these condi- 
tions the average temperatures deep in 
the round of 48 cattle was 103 degs. F. 
at the end of one hour after slaughter, 
101 degs. F. three hours after slaughter, 
93 degs. after five hours, and was still 
about 50 degs. F. 24 hours after slaugh- 
ter. About 33 hours passed before these 
rounds reached an internal temperature 
of 38 degs. F. The chucks showed less 
rise in temperature and a drop of 38 
degs. F. within 24 hours. During this 
same time, the acidity of the beef 
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muscle increased, as shown by a drop 
in the pH from pH 7.2 to 5.7-6.2 


The importance of dry carcass sur- 
faces in controlling surface growth of 
micro-organisms was shown by bacte- 
rial counts made on dry and wet sur- 
faces of lamb cuts. After 24 hours, dry 
surfaces showed 40,000 bacteria per 
gram while wet surfaces showed 400,- 
000, when storage was at 36 to 38 degs. 
F. At the end of four days the wet 
surfaces showed 2,000,000 bacteria 
while the dry surfaces had but 70,000. 


Freezing of meat greatly retards bac- 
terial growth but does not kill those 
organisms already present. Slow freez- 
ing allows the formation of relatively 
large quantities of ice crystals, with 
subsequent drip on thawing. For this 
reason, slowly frozen meats encourage 
bacterial growth when thawed, but cor- 
rect sharp freezing tends to give less 
rupture of muscle fibers, less drip on 
thawing, and less encouragement to 
bacterial growth, when thawed. 


Ground and fresh meats, thawed, 
slow frozen meats and washed, fresh- 
meat trimmings serve as excellent ma- 
terial for bacterial growth. Storage at 
30 to 38 degs. F. helps retard growth 
in these meats. Quick chilling greatly 
decreases the opportunities for growth 
of bacteria and at the same time gives 
less shrink. 


MEASURING TENDERNESS IN MEATS 


The meats laboratory of the BAI and 
a number of state agricultural experi- 
ment stations have for a number of 
years been interested in methods of de- 
termining tenderness in meats. In the 
1941 Proceedings referred to, C. W. 
DuBois and F. A. Lee of the New York 
State agricultural experiment station 
give a preliminary report of “An At- 
tempt to Judge the Tenderness of Vege- 
tables and Meats by Means of the 
Tenderometer.” After briefly reviewing 
some of the published experimental 
work, the authors give some of their 
results with “baby beef” cuts, which 
show that different cuts of meat from 
the same animal show marked differ- 
ences in tenderness. Much of their ef- 
fort was aimed at the development of a 
heavy duty type of tenderometer, capa- 
ble of use with the tougher vegetables 
and meats. 

R. L. Hiner and O. G. Hankins of the 
U. S. Bureau of Animal Industry re- 
port on “Use of the Penetrometer for 
Determining the Firmness of Fatty 
Tissue of Hog Carcasses” in the Jour- 
nal of Agricultural Research of August 
15, 1941. They state that an accurate, 
moderately rapid, readily applied, and 
inexpensive method of determining the 
firmness of fatty tissues of chilled meat 








animal carcasses has been accomplished 
by using a penetrometer. They made a 
study of back fat samples from 

carcasses that had been chilled for 79 
hours at 33 to 35 degs. F. to determing 
the usefulness of the method. Tentative 
grade limits were established for each 
of five degrees of firmness—hard, me. 
dium hard, medium soft, soft and oily, 
A penetrometer of standard type, de 
signed for use with other foods, was 
used. Results are given in millimeters 
of penetration, using a standard work. 
ing weight, a needle of specific dimen. 
sions, and a standard time interval. The 
readings increased from 18.6 for hard 
to 78.9 for oily samples. The depth of 
penetration for any degree or grade of 
firmness depends upon the shape and 
size of the needlepoint, the weight of 
the working unit and the length of time 
during which the needle is allowed to 
penetrate into the sample. For the gey- 
eral grades of firmness, the following 
limits have been tentatively estab. 
lished: Hard, 0-21; medium hard, 29- 
33; medium soft, 34-48; soft, 49-70; 
oily, 71 or more. 





EFFECT OF FREEZING ON MEAT 


J. M. Ramsbottom and C. H. Koonz 
of Swift and Company reported in Food 
Research of November-December, 1941, 
the results of their work on “Freezer 
Storage Temperature as Related to 
Drip and to Color in Frozen-Defrosted 
Beef.” In their study they used one- 
inch rib steaks, and wholesale rib and 
round cuts. The steaks were frozen and 
then packed in moisture-proof tin con- 
tainers. The primal cuts were double- 
wrapped with moisture-proof  cello- 
phane and enclosed in a stockinette. 
The meats were frozen at 10 degs. F. 
and at minus 30 degs. F. Storage was 
at 10 degs. F. and minus 30 degs. F. 
for 365 days. Representative samples 
were defrosted at the end of four days 
and 365 days. 

The acidity of the muscle meats be- 
fore freezing varied in pH from 5.42 to 
5.70 and after one year’s storage in the 
freezer from 5.55 to 5.71, thus showing 
little or no change. The steaks showed: 
a freezing shrink of 1.36—1.67 per cent, 
while the shrink at the end of one year 
was 1.41-1.77 per cent. The storage 
temperatures made no difference in the 
shrink, but the steaks frozen at minus 
80 degs. F. showed but 1.37 per cent 
shrink compared to 1.63 per cent for 
those frozen at 10 degs. F. 

The ribs and rounds were wrapped 
before freezing and so showed but little 
freezing shrink or storage shrink. The 
latter ran from 0.20 per cent to 0.52 per 
cent, with the lower temperature for 
freezing and/or storage giving figures 
near the lower value. 

On defrosting before or after stor- 
age, all meats frozen at 10 degs. F. 
showed considerably greater defrosting 
shrink or drip than those frozen at 
minus 30 degs. F. With either freezing 
temperature, storage at minus 30 degs. 
F. gave less drip than storage at 10 
degs. F. The lower freezing tempera- 
ture gave small ice crystals within the 





(Continued’ on page 23.) 
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SHELF APPEAL KEPT IN NEW DOG FOOD CARTONS 


AMA BRANCH SETUP 


Further details of organization of the 
new Agricultural Marketing Adminis. 
tration, bringing together major mar- 
keting services and programs into a 
single agency, have been announced by 
Administrator Roy F. Hendrickson. The 
new marketing Administration ¢on- 
solidates the activities and functions 
previously carried out by the Surplus 
Marketing Administration, the Agricul- 
tural Marketing Service, and the Com- 
modity Exchange Administration, to- 
gether with the Federal Surplus Com- 
modities Corporation as an agency of 
the Department. 

The major units of the Agricultural 
Marketing Administration, in charge of 
line activities, are to be known as 
branches. Appropriate services and 
programs have been transferred to the 
different branches, from the agencies 
which have been grouped in the con- 
solidation. The branches of particular 
interest to packers are as follows: 


Purchase branch has as its chief, 
H. C. Albin, formerly chief of the pur- 
chase division of the Surplus Marketing 
Administration. The Purchase Division 
of SMA is transferred to this Branch. 
Purchases will continue to be made 
through the FSCC, but the corporation 
will not have a separate pay roll. 


Commodity exchange branch has as 


John Morrell & Co. has solved the “cans for dog food” problem by developing a de- ts chief, J. M. Mehl, formerly chief 
hydrated food which will be packaged in fiber cartons sealed with bonderized plate at of the Commodity Exchange Adminis- 
either end. The new cartons (front) closely resemble the cans (rear) formerly used, tration. All functions of the CEA, ex- 
and the dog owner will have no difficulty in identifying Red Heart diets A, B and C. cept those assigned to staff divisions of 
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No. 40 Brand 


for extra THERE IS AN ECONOMICAL SOLUTION 
eae TO THE INGREDIENT LABELLING PROBLEM 


GREAT LAKESBRANDERS 


Easy to use, effective and eco- 
nomical in operation, stamp 
GREAT LAKES BRANDERS the 
one correct answer to all 
labelling problems. The 
GREAT LAKES method elimi- 
nates the need for extra la- 
bels or tags... . saves time and 
labor. Ingredient lists can be 
set up, interlocked, and 
quickly arranged to conform 
with all changes in formula 
and product. Imprints list of 
ingredients, trade mark, brand 
name and product name in 
one simple operation. Only 
one brander required to meet 
all Federal and State Ingredi- 
ent Labelling problems! Send 
for details! 


GREAT LAKES 


STAMP & MFG. CO., INC. 
2500 IRVING PARK BLVD., CHICAGO 


makes all 
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the AMA, have been transferred to this 
branch. 


Livestock branch has as its chief, 
Harry E. Reed, formerly assistant chief 
of the Agricultural Marketing Service. 
The livestock, meats and wool division, 
the packers and stockyards division, 
and the insecticide division of AMS, 
together with all functions of the SMA 
marketing division affecting livestock, 
meats, wool, fish, fats and oils, includ- 
ing cottonseed oil, have been trans- 
ferred to this branch. 


WPB to Aid Food Plants 
Hit by War Conservation 


The food supply branch of the War 
Production Board said this week that 
every effort will be made to convert to 
war uses those food plants which have 
been closed or whose operations have 
been curtailed for any reason. Some 
canning plants, for instanee, are known 
to have equipment made idle by the re- 
cent limiting order for tin cans. 

Any canner having a plant closed or 
seriously hampered by Tinplate Con- 
servation Order M-81 is urged to write 
the food supply branch of the War Pro- 
duction Board, requesting that the food 
plant conversion form be sent him. 
After receiving the information re- 
quired by this report, each case will be 
given individual study. Where this 
study indicates practical possibilities of 
conversion, concrete suggestions and 
technical assistance ‘will be given. 


The National Provisioner—March 21, 1942 





MAKE THIS HANDY 


PORK ROLL 


OUT OF YOUR PORK 
SAUSAGE MEAT 


+ 


CASING COST 
ONLY %c PER LB. 





wit 


EGINSULATION 


°o L Handy? You bet! Retailers need 


PROCESSED REDWOOD BARK not weigh out the meat or use 

\ special containers. The housewife 
merely zipps back the casing, cuts 
patties as wanted ... no forming 
. « « then keeps what's left in the 
, casing, fresh and free from ice-box odors. No wonder PORK ROLLS 
rketing are replacing bulk sausage meat! 
Division / You gain these advantages for your product plus handsome 
Branch. printed trade-mark identification for only 4c per pound. ZIPP 
e Th Casings are the only casings that retard spoilage because they 
FREE 16-page Cold Storage Manual “breathe” and allow gas to escape. Write today for samples. . . 
THE PACIFIC LUMBER COMPANY and inquire about ZIPP Casings for hard sausages. 
San Francisco ° Chicago 
New York : Los Angeles 
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x To packers and sausage makers, large and small, AFRAL-izing 
means a way to greater profits. It means taking advantage of 
Afral's extensive experience, Afral's technical and laboratory 
facilities . . . and Afral's ‘‘custom-blending" which creates sea- 
soning formulas that are exclusively yours ... giving you a 


real edge on competition. AFRAL-ize and watch your sales soar! 


AFRAL CORPORATIO 


601 WEST 26th STREET NEW YORK, 


DRY and LIQUID SEASONINGS ° SUGAR SEASONING 
COMPOUNDS e QUALITY BINDERS e VITAMIN "D" 
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Veenker to Morrell Board; 
Other Directors Reelected 


Herman F. Veenker, general superin- 
tendent of John Morrell & Co., was 
elected a director of the company at 
the annual meet- 
ing at Portland, 
Me., this week, it 
was announced by 
the general offices 
at Ottumwa, Ia. 
All other directors 
of the company 
were reelected. 

Mr. Veenker 
went to work at 
the company’s 
Sioux Falls, S. D., 
plant in 1911, earn- 
ing 20c per hour. 
At that time, a 60- 
hour work week 
was the rule. By 
1918, he was superintendent of the 
plant and held that position until 1940, 
when he was named general superin- 
tendent over the company’s three plants 
—Sioux Falls, Ottumwa and Topeka, 
Kans. A member of the Sioux Falls 
chamber of commerce, he has been 
president of the Sioux Empire Fair As- 
sociation since its inception three years 
ago. 

After business hours, Mr. Veenker 
finds recreation in fishing and big game 
hunting. He has also devoted much 
time to the establishment of a large 
herd of registered Swiss cattle and 
in breeding fine horses. 


J. D. Paul Is Named New 
Head of Frye & Company 


J. D. Paul, for 19 years associated 
with Frye & Co., Seattle, as traffic 
manager and more recently in an ad- 
ministrative capacity, has been named 
president of the prominent west coast 
meat packing organization. He suc- 
ceeds W. H. Smith, who resigned. Wil- 
liam Ellis, whose term of service with 
the company extends 30 years, has been 
made vice president. He has been in 
charge of meat packing operations and 
directed the company’s sales for a num- 
ber of years. 


W. S. Greathouse, Seattle attorney 
who has represented the company’s 
legal department for ten years, has 
been made secretary. Mr. Greathouse 
is executor of the estate of the late 
Charles H. Frye, wealthy packer execu- 
tive and art patron. 

Mrs. L. D. Hastings continues as 
treasurer of the Frye company, while 
Miss Ellen Larson, a veteran of 17 
years’ service is purchasing agent. Nels 
Miller continues as livestock buyer. 


H. F. VEENKER 
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Swift International Helm 
to Hanson; McLerie Retires 


Joseph O. Hanson has been elected 
president of Compania Swift Interna- 
cional, succeeding Harry McLerie, who 
has retired after more than 43 years 
of service, it was announced this week. 
Charles H. Swift continues as honorary 
president, a position corresponding to 
chairman of the board of directors in 
this country. 

Mr. Hanson has been affiliated with 
the Argentine meat packing organiza- 
tion since its inception. A native of 
Chicago, he attended the city’s public 
schools and attended Williams College, 
Williamstown, Mass., where he was 
graduated in 1909. The same year, he 
entered the employ of Swift & Com- 
pany and within a few months began 
work with Mr. McLerie. 


In 1918, when the company’s plants 
in South America and Australia became 
Compania Swift Internacional, Mr. 
Hanson continued with the new organi- 
zation, and was elected a vice president 
and director in 1930. He resides at 
4907 Kimbark ave., Chicago. 





yx News from the 
DEFENSE BOND FRONT 











It took less than two weeks for the 
employes of John P. Squire Co., 100- 
year-old Boston meat packing organiza- 
tion, to sign up for 100 per cent partici- 
pation in the payroll deduction plan to 
buy U. S. defense bonds. “Our people 
feel,” declared J. G. Kennedy, manager, 
“that although we are engaged in pro- 
ducing food, much of which is for the 
armed forces and all of which is vital 
to the ‘food for freedom’ needs of the 
entire populace, we want a more per- 
sonal part in helping to provide the 
guns, ammunition, planes, tanks and 
ships that are needed to win this war.” 
The company this year is engaged in 
observing the hundreth anniversary of 
its establishment. 

Denholm Packing Co., Peters Pack- 
ing Co., Swift & Company, Oswald & 
Hess Co, and Fried & Reineman Pack- 
ing Co., Pittsburgh, Pa., are included 
among the more than 70 Pittsburgh 
business organizations reporting a par- 
ticipation of 90 per cent or above in 
the payroll deduction plan of bond pur- 
chases. 

St. Louis Independent Packing Co., 
St. Louis, Mo., is offering substantial 
prizes in defense bonds for the best 
statements by consumers completing 
the sentence: “Those who know fine 
meats and good food value choose 
Mayrose ham because—.” 


ee 





Personalities and Fvents 
Of the Week 


William F. Mitchem, who with his 
brother built what is now the Carstens 
Packing Co., Spokane, Wash., died on 
March 8 in that city at the age of 82, 
Born at Waukesha, Wis., he went to 
Spokane in 1888 and entered the meat 
business with his brother, H. C. Mitch- 
em. A plant later built by the brothers 
was acquired by the Carstens Packing 
Co., which now holds an important posi- 
tion in the meat industry of the North- 
west. 

George E. Willging, 53, head of the 
beef department of John Morrell & Co., 
died this week at a Sioux Falls, S. D., 
hospital as the re- 
sult of a heart con- 
dition following a 
recent stroke. Mr. 
Willging joined 
Morrell in 1911 and 
has been with the 
organization ever 
since, with the ex- 
ception of a few 
brief periods. Af- 
ter spending sev- 
eral years at the 
Sioux Falls plant 
in various  posi- 
tions, he was trans- 
ferred to eastern 
and southern cities 
to develop new sales areas, returning 
to Sioux Falls in 1935 to serve as assis- 
tant sales manager in charge of eastern 
and southern car routes. In 1937, he 
was appointed manager of the beef 
division, which position he retained to 
his death. 

John R. Baker, formerly vice presi- 
dent and general manager of the Okla- 
homa National Stock Yards Co., was 
recently elected president of the com- 
pany. He succeeds Thomas E. Wilson, 
who had served as president since the 
company was organized. Mr. Baker en- 
tered the packing industry with Morris 
& Co. in Oklahoma City and was later 
made assistant traffic manager of the 
company in Chicago. With the merger 
of the Armour and Morris organiza- 
tions, he went with Armour and Com- 
pany, where he gained the reputation 
of being one of the best informed traf- 
fic experts in the U. S. 

John Holmes, president of Swift & 
Company, is serving as a member of 
the steering committee of a war com- 
mittee formed by the National Asso- 
ciation of Manufacturers to cut red tape 
in munitions production and cooperate 
with government leaders in organizing 
industry for all-out war efforts. 


Rath Packing Co. is adding a sausage 





G. E. WILLGING 
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department to its branch house at 
Houston, Tex., and plans remodeling of 
locker rooms at the Dallas branch 
house, R. A. Rath, vice president, an- 
nounced recently. The new department 
at Houston will be housed in an added 
floor on the branch building. Construc- 
tio on the project is nearing com- 
pletion. 

Arthur H. Marienfield, for the past 
decade affiliated with the Laclede Pack- 
ing Co., St. Louis, who enjoys a wide 
acquaintance in the city’s provision 
trade, has resigned his position of sales 
manager to become general manager 
of the Fischer Meat Co. of St. Louis, 
effective April 1. In his new position, 
Mr. Marienfield will be in complete 
charge of production and sales for the 
Fischer organization, purveyors of fine 
meat products in St. Louis for the past 
72 years. 

Edward T. Fishwick of Glen Ridge, 
N. J., a vice president and director of 
the Worthington Pump & Machinery 
Corp., Harrison, N. J., died on March 
15 at his home following a short illness. 
Associated with the company for 49 
years, Mr. Fishwick had been general 
sales manager and vice president in 
charge of sales and at the time of his 
death was a senior vice president on 
executive duty. 

E. J. Reis, Chicago, sales promotion 
manager for Armour and Company, 
visited the Pittsburgh, Pa., plant re- 
cently to confer with executives and 
sales representatives on the company’s 
Easter sales program. 

T. L. VanDerslice of the John R. 
Evans Co., Camden, N. J., leather firm, 
has been appointed co-chairman of an 
industrial committee in charge of scrap 
collection in the Camden area. Serving 
with him is H. M. Kieckhefer of the 
Kieckhefer Container Co. 


R. L. Zeigler of the Zeigler Sausage 
Co. Bessemer and Selma, Ala., has 
purchased the John T. McElroy meat 
packing plant and the McElroy Union 
Stockyards at El Paso, Tex. The Texas 
plant, reputedly valued at $500,000, was 
built about ten years ago. 

Plans for the erection of a meat 
packing plant at Trinidad, Colo., have 
been announced by the Trinidad Auction 
Co. The plant is to be erected at the 
sales pavilion maintained by the auc- 
tion company on Highway 330, east of 
town, and will handle butchered stock. 
The Trinidad Auction Co. is a new con- 
cern formed by William Copp and 
George Ormsbee. 

Effective March 14, T. A. Moore, 
manager for Armour and Company at 
Detroit, retired on pension after more 
than 40 years of meritorious service, 
the company announced in a bulletin 
to district managers, plant general 
managers and other key members of 
the organization. He has been suc- 
ceeded at Detroit by G. H. Colnot, for- 
merly Armour manager at Youngs- 
town, O. 

_ Otto R. Boettcher, a former partner 
in the Riverview Packing Co., Indian- 
apolis, died recently at a local hospital 
at the age of 60. A lifelong resident 





C. F. McKim to Retire 











C. F. McKim, veteran superintendent 
of the Chicago plant of Swift & Com- 
pany, is scheduled to retire this sum- 
mer. He will be succeeded by W. Louis 
Armstrong, superintendent of the com- 
pany’s Ft. Worth plant, who will report 
to Chicago early in April to familiarize 
himself with his new duties. J. G. Gunn, 
Swift superintendent at the Dallas 
plant, will replace Mr. Armstrong at 
Ft. Worth and will in turn be succeeded 
by R. D. Pulley, now assistant superin- 
tendent at the Ft. Worth plant. 





of the Indiana metropolis, Mr. Boettcher 
had been in ill health since injured in 
an automobile accident two years ago. 

Harvey G. Ellerd, vice president and 
director of personnel for Armour and 
Company, Chicago, will speak on “Pres- 
ent Employment Problems” at the two- 
day conference of the Office Manage- 
ment Association of Chicago, which 
opens on April 24 at Northwestern 
University, Evanston, Ill. Office man- 
agement problems in wartime will be 
the theme of the meeting. 

Peter Eckrich & Sons, Inc., Indiana 
and Michigan sausage manufacturing 
concern, is sponsoring a series of bas- 
ketball broadcasts in the Hoosier state, 
including the sectional, regional and 
semi-final contests and culminating in 
the finals at Indianapolis. 


“We have streamlined our plans for 
new wartime marketing conditions,” 
James A. Hamilton, general sales man- 

ager of Wilson & 

Co., declared on 

March 13 before a 

special meeting of 

company sales rep- 
resentatives of the 

New York district, 

“and we face 1942 

with the full reali- 

zation, also, that 
our particular as- 
signment is to see 
. that we do a better 
job than ever be- 
fore.” Pointing out 
that government 
estimates indicate 

a 10 per cent in- 
crease in inspected hog slaughter, Mr. 
Hamilton explained that special sales 
emphasis was being placed on Certified 
hams, slab bacon, sliced bacon and dry 
salt meats. 

John Morrell & Co. held an eastern 
branch house sales meeting at the Bilt- 
more hotel, New York, on March 14. 
E. L. Cleary, eastern district manager, 
was chairman of the meeting. Among 
those present were A. J. Mashak, gen- 
eral auditor, from the company’s head- 
quarters at Ottumwa, Ia., and W. B. 
Henri, of Henri, Hurst, & McDonald, 
Chicago, advertising agency. 

Following a midwest trip during 
which he visited meat packers and sau- 
sage manufacturers, Martin A. Saxe 
returned to New York last Saturday. 
While he was at dinner that evening, 


J. A. HAMILTON 
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his car was broken into and the contents 
removed. The bags included those of 
Mrs. Saxe, who accompanied him on the 
trip, and her recently purchased fur 
coat. This unhappy incident climaxed 
a successful business tour for Mr. Saxe, 
who with Harry E. Altman is a partner 
in the Spicene Co. of America. 

George Schweikert, treasurer and di- 
rector of John Thallon & Co., Inc., New 
York, recently resigned after having 
been with the company more than 20 
years. Mr. Schweikert has established 
his own office in the Produce Exchange 
bldg., where he will deal in meats, lard, 
dairy products, edible oils and canned 
foods on a general merchandising and 
brokerage basis. His plans provide for 
expansion into the export and import 
field when world conditions make it pos- 
sible. 

E. H. Oppenheimer, vice president, 
Oppenheimer Casing Co., Inc., New 
York, and chairman of the casing divi- 
sion, Defense Bond Payroll Allotment 
Plan, has reported to Washington that 
workers in the casing industry are 
buying over $300 worth of Defense 
Bonds a week through the payroll de- 
duction plan. The figures asked for by 
Washington do not include company 
officers’ purchases, but only regular 
weekly deductions from wages and 
salaries. Of the firms originally con- 
tacted, the following, to date, have in- 
stalled the plan; the Brecht Cerpora- 
tion; F. B. Casing Co.; Fellerman & 
Newman Casing Co.; Gilbert Casing 
Co.; N. Kapilow & Co.; Berth Levi & 
Co.; Mongolia Importing Co.; Oppen- 
heimer Casing Co., Inc.; S. Oppenheimer 
& Co.; Sayer & Company, Inc.; Oriental 
Casing Co., and Standard Casing Co. 

Capitol Packing Co., Denver, an- 
nounces that it is now operating under 
U. S. government inspection. The com- 
pany handles beef, veal and lambs and 
is headed by Morris Averch as presi- 
dent. Other officers include Meyer 
Averch, vice president, A. Kaminsky, 
secretary, and Dave Averch, sales man- 
ager. 

Miss Beatrice McCann, director of 
women’s plant employment for Armour 
and Company, died this week at her 
home in Chicago. Born in Chicago in 
1898, she spent many years in Ger- 
many, where her father was American 
representative for the Morris packing 
interests. She was active in numerous 
social welfare enterprises in the Chi- 
cago area. — 

The plant of the Henry Muhs Co., 
Passaic, N. J., housed in a three-story 
brick building, has been offered for 
sale. The company was formed 70 years 
ago by Henry Muhs, who passed away 
some time ago. Present officers of the 
company include Henry C. Muhs, presi- 
dent, Herbert Rumsey, jr., vice presi- 
dent, Herbert Rumsey, sr., treasurer, 
and Louis C. Stengel, secretary. 

James R. Hakes, 75, retired mid- 
western meat packer and produce op- 
erator, passed away at his winter home 
in Miami, Fla., this week after a pro- 
longed illness. He went to Chicago in 
1910 and for some time had maintained 
residence at an Evanston, IIl., hotel. 
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Concrete Floor Serviceable 
For the Cold Storage Room 


departments where considerable 

trucking is done are not popular 
with packers, due to the fact that these 
floors as usually constructed do not 
stand up well under heavy traffic and 
are difficult and costly to repair satis- 
factorily. However, according to a 
writer in Modern Refrigeration, con- 
crete properly mixed and laid provides 
the best possible floor for cold storage 
rooms. 


CC eepartme floors in packinghouse 


Concrete floors with a hard grano- 
lithic surface are easily kept clean and 
offer the easiest and best trucking sur- 
face, he says. Further, a floor of the 
type described, laid ten years ago and 
subjected to the hardest kinds of work- 
ing conditions, is today practically as 
good as when installed. 


Whether laid as a covering over cork 
insulation or over precast units or hol- 
low tile surfaces, the floor should not 
be made in one unbroken surface unless 
the room has a floor area of less than 
300 sq. ft. If laid in one piece over a 
greater area fractures will develop and 
cracks in a concrete floor are forerun- 
ners of trouble. The two edges of the 
fracture crumble as truck wheels pass 
over them; soon there is a hollow which 
increases in depth and circumference 
as traffic continues. Apart from this 
damage, fractured floors or floors with 
an unevenly worn surface are difficult 
to keep clean. 

There are, of course, other causes for 
the surfaces of granolithic floors break- 
ing up in patches which crumble away 
under wear, such as careless or wrong 


mixing of materials. Sloppy workman- 
ship may be avoided by placing the 
work in the hands of a trustworthy 
foreman. Fractures due to contraction, 
however, are unavoidable with the best 
of materials and supervision unless the 
floor surface is divided into independ- 
ently laid sections or squares, each of 
which is permitted to contract in one 
solid mass as it hardens and cools down. 

The average cold storage room is 
divided into bays 12 ft. to 16 ft. square, 
so if the dividing grooves between the 
floor squares run along the center lines 
of the columns, the areas will be from 
144 sq. ft. to 256 sq. ft. in size. These 
are convenient areas for a gang to work 
on and finish off at one time. 

It is of the utmost importance that 
on the day following the laying of floor 
sections the squares be covered with 
sacks or blankets and kept sopping wet 
for two weeks by periodic watering. 
Leaving bare a finished floor of the type 
discussed here and merely flooding daily 
is not sufficient as a means of harden- 
ing the material. 

Apart from the necessity of dividing 
a floor into independent squares to avoid 
fractures, laying a small section at a 
time greatly facilitates the work, for 
by finishing off one square at a time the 
areas can be worked diagonally, allow- 
ing plenty of room around each square. 
This is necessary for the following rea- 
sons: 

In laying a floor which is to have a 
hard wearing surface, it is not suffi- 
cient just to put down a thorough mix- 
ture, level with a straight edge and 
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TEN YEAR OLD CONCRETE FLOOR “GOOD AS NEW” 


In laying a wearproof concrete floor, alternate squares are poured and permitted 
to set and harden before work is started on the remaining areas. The concrete 
is tamped thoroughly while wet and space around the area is necessary for the 
workmen. In the cold storage room shown, the shaded squares were laid first. 
The concrete is cured two weeks under wet sacks or blankets. A floor of the type 
described in the accompanying article is said to have been in service under heavy 
trucking for ten years without showing appreciable signs of wear. 
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finish off by troweling. This method 
will not give a hard wearing surface, 
What is necessary is to lay down a mix. 
ture of, say, three parts screened gran- 
ite chips, two parts of washed, s 
sand and one part of cement, thorough- 
ly mixed in a power mixer and just wet 
enough to be spread. This should be 
leveled off with a straight edge % jp, 
higher than the finished floor and thor. 
oughly tamped. 

After tamping, which requires about 
three man-hours of work for an area of 
250 sq. ft., the mass is leveled off with 
a metal faced straight edge. The tamp- 
ing compresses the mass so that very 
little of it will be left over when leveled 
to finished floor grade. After leveling 
with the straight edge, the area is 
smoothed off by hand troweling during 
which the surface is dusted with a mix. 
ture of two parts of finely powdered 
granite and one part of cement. 


Added Strength imparted 


Tests have shown that a cubic inch 
of concrete compressed by tamping in 
the manner previously described is from 
8 to 12 per cent heavier than a similar 
amount laid in the customary manner 
and that its resistance to crushing is up 
to 100 per cent greater. 

It should be understood that in order 
to lay any floor square in the manner 
described there must be plenty of free 
space around the square from which to 
work. The shaded portions in the accom- 
panying illustration were laid first and 
allowed to set and harden. After the 
time required for the squares to set 
and harden has expired the wet cover- 
ing is removed and planed, varnished 
strips %4 in. thick and with a width 
corresponding to the thickness of the 
floor are placed against the sides of the 
finished squares and the remaining 
squares are then laid and allowed to set 
and harden. When the last laid squares 
have set and hardened, the separating 
strips are removed and the spaces filled 
with non-hardening bituminous com- 
pound which is poured in hot. 


FLASHES ON SUPPLIERS 


INTERNATIONAL FILTER CO— 
After 48 years, International Filter Co., 
Chicago, one of the country’s pioneers 
in the field of water conditioning and 
allied equipment, has changed its name 
to “INFILCO Incorporated.” With its 
products including zeolite and lime-soda 
water softeners, taste and odor removal 
equipment, boiler feedwater treatment 
plants—as well as equipment of every 
type and size needed to meet modern 
requirements of water conditioning— 
officials felt the company should have a 
name of broader scope. The name “IN- 
FILCO Incorporated” was an obvious 
selection, says P. N. Engel, president. 
“Infileo,” the streamlined abbreviation 
of the old name, was adopted as a regis- 
tered trademark more than ten years 
ago and has identified the firm’s water 
softening equipment, iron removal 
plants, Hydrodarco purifiers and water 
filters furnished the food industry. 
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Steps Should Be Taken 
To Insure Packing Needs 
By MEAT PLANT ENGINEER 


There have been a number of articles 
in THE NATIONAL PROVISIONER recent- 
ly describing precautions to be taken to 
conserve the life of tires, tubes and 
rubber clothing and mechanical goods, 
put to date there has been nothing about 
the care of rubber goods used in the 
engine room—particularly packing. This 
material, in whatever form it may be 
required, is vitally important in the 
operation of a meat plant’s mechanical 
equipment. 

We in this plant think rubber gaskets 
and packing will undoubtedly become 
scarcer and more difficult to obtain and 
have been giving considerable thought to 
supply and replacement. We have made 
no attempt to lay in a large supply of 
rubber packing products. We have felt, 
however, that eventually we may not 
be able to obtain these products and 
did lay in a supply sufficient to last us 
until we can study and try out pack- 
ings and gaskets of other materials. 
This test work is under way at the 
present time and will be continued until 
we have all of the information we re- 
quire. Should the time come when rub- 
ber gaskets and packing materials will 
not be available, we hope to have the 
information to enable us to make sub- 
stitutes without trouble or inconveni- 
ence. 


This test work takes some time, but 
we believe it is well worth while for 
packinghouse engineers to engage in 
it at this time. Every operator of a 
meat plant engine room, and every pack- 
inghouse master mechanic knows all of 
the various kinds of packing and gasket 
materials used about the plant, but 
when planning for eventualities he 
should not trust too much to memory. 
It is a simple matter to have a check 
list of all packing and gasket materials 
made up and to work from this list. 
Our method of procedure may be of 
some interest to plant engineers and 
master mechanics who have been wor- 
rying about the rubber gasket problem. 


Searching for Substitutes 


We first listed all packing and gas- 
kets made of rubber or containing rub- 
ber used in the plant and the character 
of the service in which each class of 
packing or gasket material is used. We 
then checked all sources of information 
for products not containing rubber 
which gave promise of being able to 
stand up in the services where the rub- 
ber products are used. When we found 
a product which we thought would 
meet our needs we secured samples of 
it and immediately put them in service. 
We thus have had the opportunity to 
study each product under actual service 
conditions and determine its value to 
us. Before the time arrives when our 
stocks of rubber packing and gaskets 
are exhausted, we hope to have all of 


the information we need to switch over 
to non-rubber goods without confusion, 
risk or delay. A little foresight at this 
time, we feel, is going to save us much 
trouble and obviate the need for ex- 
perimenting with untried goods later 
on. 


It is probable that many meat plant 
engineers and master mechanics have 
stocked up liberally with mechanical 
rubber goods. It may be months before 
some of these products may be re- 
quired, and unless they have been cared 
for properly in the meanwhile, they may 
have deteriorated considerably. It is 
particularly important to keep rod and 
valve packing protected from dirt and 
grit. Foreign material imbedded in 
wearing surfaces can do much damage 
when packing is put into service. Pack- 
ing should be kept in its original pack- 
age and stored in a cool, dry place. It 
should be cut on clean surfaces and 
never permitted to come in contact with 
chips, filings, sand, grit, etc. 

As rubber material, both sheet and 
rod packing, becomes scarcer, it pays to 
store it safely so it will always be avail- 
able when needed. For the first time in 
the history of our plant, we are keep- 
ing mechanical rubber goods under lock 
and key. It is not that we are worrying 
greatly about the money loss in the 
event some of our packing materials 
should disappear, but that we want to 
be sure these articles will be available 
for immediate use when needed. 


Heat, oil and grease are enemies of 





BY MAC 


(THE MEAT MAN) 





MAPLEINE IMPROVES FLAVOR 
OF EASTER HAM AND BACON! 


Meoue Meat Gasler 





Give your pork products new 
appeal with Mapleine. Do it 
now and make more profits 
from Easter ham and bacon. 


LOOK FOR THE CRESCENT. 
Be sure you use Crescent Ma- 
pleine to bring out the nut- 
like flavor of your ham and 
bacon. Mapleine has been 
used for more than a third of 
a century by manufacturers 
everywhere. Don’t accept sub- 
stitutes. 


EASTER HAMS. Prepare your 
Easter ham now with Maple- 
ine. Use it in your own for- 


mulas for brine, pumped or 
dry-cure ham. Or, if you wish, 
send for our tested-in-use for- 
mulas. They’re free! 


BETTER BACON. Mapleine 
improves the flavor of bacon, 
too. Use it in your formulas 
for dry or brine cure bacon. 
Or write for free formulas. 





WITH THIS NEW 


ReaM 


KNOCKING PEN 
HOIST 


America needs more meat. 
Provide it faster, at lower han- 
dling costs, with the new RaM 
knocking pen hoist. Note how 
ruggedly, compactly, it’s built! 
Heat-treated and ground-nickel 
steel worm drive; chill-cast, spe- 
cial bronze gear with hobbed 
teeth; ball bearings; roller bear- 








FREE. 14 profit-making for- 
mulas. Get your copies of test- 
ed-in-use formulas, plus free 
try-out bottle of Mapleine. 
Write now. Crescent Manu- 
facturing Co., 664 Dearborn 
Street, Seattle, Wash. 





MAPLEIN 


Imitation Maple Fl 


ings. Choice of push-button or 
pendent rope control. 2,000-lb. 
capacity with a 20-ft. lift and 
hoisting speed of 40 to 60 ft. per 
minute. “Take it up” with RaM. 


Write for free copy Bulletin AB 900 for 
complete details on R & M paunch, 
knocking pen, dressing floor and stand- 
ard duty hoists. . 


ROBBINS « MYERS, INC. 





INGS OUT NATURAL FLAVOR oF 


ustry. HOIST & CRANE DIVISION ¢ SPRINGFIELD, OHIO 
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rubber and will cause it to deteriorate 
rapidly. If a suitable storage space for 
sheet and rod packing is not available 
in the engine room, some other storage 
location about the plant should be 
found. Avoid direct sunlight on mate- 
rials. 


TO DIRECT NUTRITION STUDY 


Dr. Charles G. King, professor of 
chemistry at the University of Pitts- 
burgh, has been named scientific direc- 
tor of the Nutrition Foundation, which 
was formed recently by 16 organiza- 
tions prominent in the food field. The 
appointment of Dr. King, who was one 
of the first scientists to isolate vitamin 
C (1932) was announced at the first 
organization meeting on March 12 by 
Dr. Karl T. Compton, chairman of the 
foundation’s board of trustees and 
president of Massachusetts Institute of 
Technology. 


George A. Sloan, New York business 
man, will serve as president of the 
foundation, Dr. Compton disclosed. The 
organization’s long-range program for 
improving nutrition will benefit the 
diet of the American people, Dr. Comp- 
ton predicted. He added that the under- 
taking was vital at this time “for we 
all know that the problem of nutrition 
will become increasingly a _ definite 
world problem as the war proceeds and 
will be one of the greatest of all world 
problems in the period of reconstruc- 
tion which will follow.” 


APPLYING MINERAL 
WOOL INSULATION 


After formulation by its technical 
committee and approval by the engi- 
neering staffs of the principal mineral 
wool insulation manufacturers, the In- 
dustrial Mineral Wool Institute has 
adopted and released “Specifications 
No. 1—Mineral Wool in Low Tempera- 
ture Installations.” This specification 
is particularly important in view of the 
current nation-wide program of in- 
creasing and modernizing cold storage 
capacity to protect American stocks of 
wartime foodstuffs and other perishable 
defense products. Likewise, the avail- 
ability of unrestricted supplies of do- 
mestic mineral assures that insulation 
needs can be met at a time when world- 
wide shipping is disrupted. 

“Specifications for Mineral Wool In- 
sulation in Low Temperature Applica- 
tions” is an 8-page, 8%-in. by 11-in. 
book covering material specifications 
and specifications for surface prepara- 
tion of areas to be insulated, in addition 
to individual specifications for the ap- 
plication of mineral wool insulation on 
walls, floors, ceilings, piping, fittings, 
etc. Twelve drawings in perspective 
illustrate Institute-approved methods of 
applying mineral wool insulation, pro- 
viding the necessary vapor barrier, sup- 
porting and finishing off the insulation 
in various applications. 

Copies of the publication may be se- 
cured from Industrial Mineral Wool In- 
stitute, 441 Lexington ave., New York. 
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MEAT LOAP Sales 
START THEIR CLIMB & 


The annual meteoric rise of Meat 
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MEAT LOAVES | 
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Loaf sales is now only a few weeks 
distant. Be prepared to cash in on 
this rich and steady spring and sum- 
mer market. Talk to your Fearn rep- 


resentative without delay! 
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New Trade Literature 


Insulation (NL 962).—This seven. 
page illustrated brochure tells how 
Armstrong’s cork insulation is used jn 
meat packing plants. One section dis- 
cusses insulation standards, another de. 
sign standards for cold room insulation 
(construction, airproofing, finishes, ete,) 
while typical uses of corkboard in the 
meat industry are described and pic- 
tured. The brochure also gives consid- 
erable information on importance of in- 
sulation for cold lines, corkboard char- 
acteristics and truck body insulation — 
Armstrong Cork Co. 

Materials Handling (NL 963).—This 
160-page Barrett catalog contains over 
400 illustrations and is a “how and 
where” guide to materials handling, 
Lift-trucks and skids, portable eleya- 
tors and cranes, barrel and drum stor- 
age racks and two and four-wheel 
trucks are fully described and specified, 
—Barrett-Cravens Co. 

Recording Equipment (NL 955).—In- 
dustrial models of analyzers, indicators 
and recorders said to measure with 
laboratory accuracy are described in 
this new folder. Featured in the folder 
are recording gas analyzers, together 
with pH and other equipment for mak- 
ing precise measurements.—Cambridge 
Instrument Co., Inc. 

Air Conditioning Units (NL 956).—A 
complete line of self-contained air con- 
ditioning units for industrial and com- 
mercial establishments is described in a 
series of new bulletins. Four types of 
units designed to provide either summer 
air conditioning or year ’round air con- 
ditioning with heating and humidifying 
facilities are described.—Carrier Corp. 

Steam Turbines (NL 957).—Two at- 
tractive new folders explain the use of 
multi-stage steam turbines and steam 
turbines with combined reduction gears. 
Printed in two colors, the folders de- 
scribe construction features of the tur- 
bines and show actual installations — 
Worthington Pump & Machinery Corp. 

Floors (NL 958).—An eight-page il- 
lustrated brochure describes the long- 
lasting, non-slip and economical quali- 
ties of CP emery aggregate floors for 
dairy plants, which have floor problems 
similar to those in meat plants. The ag- 
gregate is a material to be combined 
with Portland cement in making con- 
crete floor surfaces—Creamery Pack- 
age Mfg. Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(3-21-42) 
Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 
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PROPER CARE OF V-BELTS 


Articles on the care of rubber, includ- 
ing tires and hose, have appeared in re- 
cent issues of THE NATIONAL PROVI- 
SIONER. In all of these, specific instruc- 
tions were given to prolong the life of 
the articles under consideration. 


Rubber footwear deserves the same 
attention that is given to all other rub- 
ber articles. It is particularly important 
that it be kept away from heat, that it 
not be subjected to pressure during 
storage periods and that all oil and 
grease be cleaned from the surfaces 
before the boots are put away. 

Rubber power transmission belts have 
come into general use in meat packing 
plants in recent years, particularly as 
drives for brine pumps on ammonia 
compressors, dry melters, small am- 
monia compressors, etc. To care for 
these belts properly it is necessary to 
understand their construction and the 
conditions which may cause rapid de- 
terioration. 

Rubber V belts are constructed of 
cotton and rubber, the latter usually 
surrounding and protecfing the fiber. 
The cotton fabric provides the strength 
to carry the load, but it is not resistant 
to abrasion and wear and would fail 
quickly if it were not supplied with the 
rubber protective coating. The life of a 
belt is dependent in large measure, 
therefore, on the ability of the rubber 
to withstand deteriorating influences, 
such as moisture, from reaching the 


cotton cords and the degree to which 
the protective coating shields the load- 
bearing cotton from wear. 


Belts and sheaves should be kept 
clean and free from grit, abrading ma- 
terials, oil and grease. A burr in a 
sheave will quickly damage a belt. The 
drive should be protected from direct 
sunlight, and if there is danger of ma- 
terials, tools, ete. dropping on the belt 
when it is operating or a possibility that 
the drive might be damaged accidentally 


CLEAN BELTS LAST LONGER 


Oil and grease quickly weaken rubber belts, 
Sheaves should be kept lined up and the 


tension properly maintained. 


by floor trucks, 
should be provided. 


proper safeguards 

The sheaves should be properly lineg 
up when the belt is installed and align. 
ment should be checked periodically, }t 
is never good practice when installing a 
rubber V belt to force it into the grooves, 
The take-up should be run back suff- 
ciently to provide the necessary slack 
to permit the belt to be slipped easily 
into place. It is important that the 
proper belt tension be maintained. At- 
tention to this detail is particularly de. 
sirable for the first week or two after 
new belts have been placed in operation, 


WHOLESALE PRICE INDEX UP 


Higher prices for livestock and cloth- 
ing brought a 0.2 per cent increase in 
the Bureau of Labor Statistics’ index of 
wholesale commodity prices during the 
week ended March 14. The index, the 
Bureau reported stood at 97.1 per cent 
of the 1926 average, highest since Sep- 
tember, 1928, and 20 per cent above the 
corresponding week of last year. It was 
11.4 per cent higher than 1937 and 1 
per cent above 1929. 





ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance, 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 


ilable in Tinned Steel and 





» nOW 


Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. ¢ Chicago Office, 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
london. Australian and New Zealand Representatives: Gollin & Co. Pty. Lid., Offices 
in Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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Ries 
SAKA KURBR) 


Reg. 
| U. 8. Patens Cees 


PAPRAKENE FLAVOR... . a synthetic paprika 


Reg. U. 8S. Patent Office 


WRITE OR WIRE FOR FREE GENEROUS WORKING SAMPLES 


SPICENE COMPANY OF AMERICA 


170-20 39th Ave. + 
H. E. ALTMAN 


Page 22 


4 seasoning 


Flushing, Long Island, New York 
MARTIN A. SAXE 


ACT NOW 


CAHN GUARANTEES DELIV- 
ERY IN TIME FOR EASTER! 


Seliing Agent: 


By acting promptly 
you can still dress 
up your Easter Hams 
in CAHN STOCKIN- 
ETTES! To make dov- 
bly sure, phone or 
wire your orders 
now! 


0 oy haber 


W. ADAMS ST., CHICAGO, 


ILLINOIS 
THE ADLER COMPANY, CINCINNATI 








ST. LOUIS 


Excellent quality 
cheese cloth at attrac- 
tive prices. By bolt, bale 
or cut to size. Use for 
wiping beef, lining bar- 
rels and boxes, wrap- 
ping cuts of meat, etc. 
Send for free sample. 


BEMIS BRO. BAG CO. 


BROOKLYN 
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Research Developments 
(Continued from page 12.) 


muscle fibers, and the higher freezing 
temperature resulted in large ice crys- 
tals, mainly outside the muscle fibers. 
Storage temperature did not alter the 
characteristic ice formation. 

Both large crystals and surface oxi- 
dation of hemoglobin to methemoglobin 
produced an appearance of dark color 
in the frozen meats. There was much 
more methemoglobin formed in storage 
at 10 degs. F. than in storage at minus 
30 degs. F. 

REFINING FATS—RANCIDITY IN FATS 

In the field of fats, there are a num- 
ber of recent articles of interest to the 
meat packer. In Oil and Soap for Janu- 
ary, 1942, Capt. R. H. MacDonell tells 
about “Edible Oils and Fats Used by 
the U. S. Army.” 

W. Harold White in the Canadian 
Journal of Research (190:278, 1941) 
has discussed ‘‘Methods for Investigat- 
ing Rancidity, Their Interrelation and 
Application to Bacon Fat.” He points 
out that the relative tendency for bacon 
sides to become rancid is primarily an 
inherent characteristic of the product. 
The observed variations showed little 
relation to processing factors or to the 
properties of the lean meat in the 
bacon. In this study, samples of Wilt- 
shire bacon fat from 22 Canadian pack- 
ers were used. The peroxide oxygen and 
Kreis tests were most suitable for esti- 
mating rancidity. 

For reasons not yet understood, the 
free fatty acid content of bacon sides 
proved to be significantly different only 
with the smoked fat, whereas differ- 
ences from factory to factory were sig- 
nificantly large, both in unsmoked and 
smoked fat. Variation in lipolytic mi- 
croorganisms may cause the difference 
between factories, but in any case the 
free fatty acid content was low enough 
to suggest that it is not normally an 
important cause of spoilage. 

In two articles of interest to the fat 
chemist, Mayne R. Coe of the eastern 
research laboratory of the U. S. De- 
partment of Agriculture reported his 
“Photochemical Studies of Rancidity.” 
The articles are found in Oil and Soap 
for November and December, 1941. 

In the field of refining and deodoriz- 
ing, E. M. James discussed “Continuous 
Refining of Vegetable Oils” (Proceed- 
ings, Institute of Food Technologists, 
1941, p. 224) and Alan Porter Lee told 
about the “Application of Non-Corro- 
sive Metals to Deodorizing of Vegetable 
Oils” (same publication, page 219). 

MAN AND HIS FOOD 

Of more general interest is a pre- 
diction by Dr. William A. Hamor, asso- 
ciate director of the Mellon Institute, 
that manufacturers of infant foods are 
extending their markets to the lines of 
products for older children and may 
soon make foods especially for the 
middle-aged and aged. Where will meat 
be in this picture? 

The Yearbook of Agriculture for 1941 
deals with “Climate and Man.” This 
Publication of the U. S. Department of 


Agriculture contains ffive sections, 
which cover climate as a world influ- 
ence; climate and agricultural settle- 
ment; climate and the farmer; the 
scientific approach to weather and cli- 
mate, and climatic data, with special 
reference to agriculture in the United 
States. The meat packing industry de- 
pends on agriculture, and this, in turn, 
is directly affected by climate. 


HYPOCHLORITE SOLUTIONS AND 
BACTERIAL GROWTH 

In Iowa Engineering Experiment 
Station Bulletin 150, 1941, A. S. Ran- 
dolph and Max Levine discuss the fac- 
tors affecting the germicidal efficiency 
of sodium hypochlorite solutions. They 
point out that hypochlorous acid, and 
not chlorine, is the effective factor in 
such bactericidal solutions. The prin- 
cipal factors governing germicidal po- 
tency are pH and temperature. At 
higher alkalinities than pH 8, the alka- 
linity is more important than tempera- 
ture and concentration, but below pH 8 
temperature becomes more important. 

Other papers dealing with sanitation, 
published in the 1941 Proceedings, In- 
stitute of Food Technologists, are: 
“Control of Bacteria in Dry Food Prod- 
ucts,” P. S. Prickett; “Practical Bac- 
teriology Applied to Plant Sanitation,” 
H. E. Gorseline; and “Relation of En- 
gineering Design to Sanitary Control— 
Bacteriologists’ Viewpoint,” F. H. Par- 
fitt. 


DETERMINING CONSUMER 
PREFERENCE—FLAVOR 

Processors and manufacturers of 
food are interested in ways of getting 
the consumers’ reaction to the foods 
they process, since success depends in 
part on meeting consumer requirements 
in flavor, texture, color and other quali- 
ties. C. L. Arnold, Kroger Grocery and 
Baking Co., presented his company’s 
experience along this line in a paper in- 
cluded in the 1941 Proceedings of the 
Institute of Food Technologists. 

A group of papers dealing with the 
flavor aspects of food, appearing in the 
same publication, includes: “Flavor 
Transfer in Refrigerated Storage,” 
E. C. Crocker; “New Developments in 
Flavor,” B. H. Smith; “Some Factors 
Influencing Determination of Relative 
Preferential Values of Distilled Alco- 
holic Beverages,” H. F. Willkie and 
E. H. Scofield, and “A Connoisseur 
Looks at Flavor,” Crosby Gaige, expert 
on spices. To this list might be added 
a paper on spices entitled, “Savoring of 
the Season,” by Paul O. Huntington, 
found in the Monsanto Magazine of 
December, 1941. 


DRYING FOODS 

With output of canned product cur- 
tailed by tin restrictions, some food 
processors may be considering the dry- 
ing of their product as a means of 
preservation. Such food processors will 
be interested in some details of “Lab- 
oratory Apparatus for Controlled Ex- 
perimental Drying of Foods,” as given 
by E. C. Ritchell, E. L. Piret and C. A. 
Mann in the 1941 Proceedings of the 
Institute of Food Technologists. 
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ForGrinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


= =C-D SUPERIOR PLATES == 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


= = C-D TRIUMPH PLATES == 
are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
‘Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


==C-D CUTMORE KNIVES== 
=CD SUPERIOR KNIVES == 


= B. & K. KNIVES = 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, S 


, Silent Cut- 
ter Knives and R Parts for 


all Sausage Mach * 
Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 





Storage Stocks Dilow Year 
Ago; Lard Total Off Sharply 


LTHOUGH storage stocks of meats 
and lard on March 1 were consid- 
ered liberal, most totals of various 
classes of meats were under a year 
earlier and below the 5-year average of 
1937-41. Lard was off sharply com- 
pared with the exceptionally heavy ton- 
nage on hand a year earlier. Holdings 
were 203,330,000 lbs. compared with 
317,451,000 lbs. a year earlier and 205,- 
604,000 lbs. for the average. However, 
the lard total for this year ranked 
among the heaviest for the period. 

D.S. pork in storage was 84,742,000 
Ibs. compared with 107,519,000 lbs. a 
year earlier and an average of 87,175,- 
000 Ibs. S.P. pork at 239,137,000 Ibs. 
compared with 275,974,000 lbs. in stor- 
age a year earlier and an average of 
287,492,000 lbs. Although both items 
showed smaller totals than a year 
earlier and were under the average, 
they were very little changed from 
totals reported a month earlier. The 
same was true of frozen pork, which on 
March 1 totaled 299,165,000 lbs. against 
406,892,000 lbs. a year ago and average 
holdings of 293,941,000 lbs. The all- 
pork total of 623,044,000 lbs. was under 
holdings of March 1 of the past three 
years and 45 million lbs. below the 5- 
year average figure. 

Beef holdings were very large for 
the time of year, with frozen stock at 
123,502,000 lbs. comprising about 85 
per cent of the 146,326,000-lb. total. 
Beef in process of cure was 15,365,000 


lbs. while cured beef totaled 4,112,000. 


A total of 893,747,000 lbs. of meat 
was in storage on March 1, which was 
approximately 89 million lbs. lighter 
than a year earlier. The total for this 
year, however, was heavier than two 
years ago and 40 million lbs. heavier 
than the 5-year average. 


Stocks of various products on hand 
March 1, 1942, compared with a year 
and two years ago and 5-year average: 


Lbs. 
203,330,000 
317,451,000 
256,640,000 
205,604,000 


84,742,000 
107,519,000 

85,760,000 
87,175,000 


239,137,000 
275,974,000 


146,326,000 
,267,000 
74,708,000 
88,803,000 


623,044,000 


836,503,000 
855,881,000 





Cut-out values of all weights of hogs 


—— 180-220 lbs.—— 
Value 
per 
ewt,. 
alive 


Pet. Price 
per 
Ib. 


25.0 


23.5 


Regular hams 2 
eerste 
Boston butts 

Loins (blade in) 

Bellies, S. P 

a ok ae 

Fat backs 

Plates and jowls.. ......... 2.50 
SE SUE. LbiCereetbuntesoees 2.20 
P. S. lard, rend, wt 

Spareribs 1.70 
DE 2s. ache vcssaeeeccee Ge 
Feet, tails, neckbones........ 2.00 
Offal and miscellaneous aaa 


TOTAL YIELD AND VALUE.70.00 


tnt Ents im joie 
ho Ctho Str OI 


Cost of hogs per cwt....... 
Condemnation loss 
Handling and overhead 


Loss per cwt 
Loss last week 





HOG CUT-OUT VALUES SHOW BIG LOSSES 


(Chicago costs and prices, first four days of week.) 


ers than has been the case in a long time. Lower prices on most pork cuts 
while live hog costs held near last week’s levels made for the very uneven 
basis. Lights ended 37c in the red, medium weights lost 55c, and heavies, 
which were the poorest property, showed a 72c per cwt. loss. 


this week were less in favor of pack- 


——220-240 lbs.—— 
Value 
per 
ewt. 
alive 
$3.40 

1.32 


——240-270 Ibs.——. 


Pet. 
live 
wt. 


14.00 
5.60 


Price 
per 


Price 
per 
Ib. 


live 
wt. 


8 


nob 


od 
a 


. 
WH SNOs PIO PO 


SESSSENseess 


tnt be bat ba bd bt ba os BD BD HQ BO ons! 
[NSBR SSHONSOe F 


: totemiOnNoaowat ° 
ee ee 

> AER SR ENNANS 

* CwCHNOeCAOKS@O 


$13.68 








CHICAGO MID-MONTH STOCKS 


Stocks of D.S. bellies and lard were 
lighter in Chicago at the close of busi- 
ness on March 14 than at the close of 
the previous month, and all totals were 
sharply under a year earlier. Stocks of 
lard at 99,866,694 lbs. compared with 
105,223,379 lbs. at the close of Febru- 
ary. Holdings a year earlier were 193,. 
586,432 lbs. 

Clear belly stocks at 5,835,067 Ibs, 
were off over one million lbs. from the 
close of the previous month and were 
only about half as large as the total of 
a year earlier. D.S. rib bellies in store 
at 85,000 lbs. were a small fraction of 
the 619,561 lbs. on hand a year earlier, 


Stocks of provisions at Chicago at 
the close of trading on March 14, with 
comparisons: 

Mar. 14, 
1942 
Ibs. 

-24,269,143 28,585,524 

17,874,160 18,736,160 

P. 52,060,181 57,412,831 


Other lard .... 5,663,210 5,488,864 
Total lard. ..99,866,694 105,223,379 
1,048,400 


D. 
5,903,773 
Total D. S 


clear bellies. 5,835,067 6,952,173 
D. 8. rib bellies 85,000 163,600 
‘Made since Jan. 1, 1942. *Made Oct. 1, 
Jan, 1, 1942. *Made previous to Oct. 1, 1941. 


Feb. 28, Mar. 14, 
1942 1941 
Ibs. 


P. S. lard’.... 
Pr. &. 
»285,930 
6,997,210 
193,586,432 
3,782,148 


clear bellies.. 4,768,567 


1941 WOOL PRODUCTION 


Total production of wool in the United 
States, both shorn and pulled, in 1941 
was estimated by the Department of 
Agriculture at 454,928,000 lbs. Of this 
total 389,128,000 lbs. was shorn wool 
and 65,800,000 lbs. was pulled wool. In 
1940, wool production totaled 436,564, 
000 Ibs.—374,564,000 Ibs. of shorn and 
62,000,000 lbs. of pulled. 


The number of sheep shorn in 1941 
was 47,970,000 head, compared with 46,- 
645,000 head in 1940. The quantity of 
wool shorn per sheep in 1941 was 8.11 
lbs., compared with 8.3 in 1940. 

The market price of shorn wool in 
1941 was 35.5¢ as against 28.3¢ in 1940, 
and cash income from wool in 1941 is 
estimated at $138,135,000 compared with 
$106,174,000 in 1940. Cash income from 
wool in 1941 was the second largest on 
record, being exceeded only in 1918. 


CUT CANADIAN PORK 


British demands for bacon have 
forced the Canadian government to 
limit consumption of pork products to 
those which do not qualify for the Brit- 
ish market, the Department of Com- 
merce reported. 

This development, plus better Ca- 
nadian purchasing power because of in- 
dustrial improvement, has greatly in- 
creased consumption. 

The increase in inspected killings of 
cattle in the last half of 1941, when 
pork consumption was first curtailed, 
amounted to 3,521 head weekly, com- 
pared with weekly increases of 912 
head in the first half of the year. 
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CHICAGO PROVISION MARKETS 





eel 


CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., Mar. 19, 1942 


REGULAR HAMS 














Green tS.P. 
26 26% 
8-10 « 1% 
12 25% 2 
12-14 ..- 254% 25% 
14-16 25 2514 
10-16 TANGE «+--+ +e eee e rere 25% cece 
BOILING HAMS 
Green tS.P. 
25 
16-18 4 
heel , 25 
16-20 range .. 
16-22 range .. 
SKINNED HAMS 
Fresh & Fr. Frzn. {S.P. 
Serre rer 27% @27% 28% 
a ccpaac cruel aig 2714 
4 2 2614 
; 2614 
26% 
26% 
26 
26 
26 
PICNICS 
Green +S.P. 
Be nc wsccsnnkvceees ween 23% @23% 23%n 
BP wcksncces -23% 23%n 
8-10 -23% 23%n 
10-12 -23% 23%n 
MOTE nccscccccccccccvccosces 23% 23% n 
S/up, 2's imC.......-eeeeeeee 23% oeee 
Short shank %4c over. 
BELLIES 
(Square cut seedless) 
Green 7D.C. 
rs nis nat: Gusewenneaee 19% 20% 
DE atecenc4-0c0nveta geek ew 19 
Reppert ae Sa: 181%4@18% 1914 
Ee. oss sicigs casarmere sal 1714 18% 
SRR Res 17% 18% 
WG-18 ..cccccccccccccccccvece 17% 18% 
#Quotations represent No, 1 new cure. 
GREEN AMERICAN BELLIES 
| Ua aaeaaeetllencsn tai tecaie tis eee 16% 
PR or rt eee eee ee 16 
D, 8. BELLIES 
Clear Rib 
15% 
15% 
15% 
154 
15% 
D. S. FAT BACKS 
MT idsa\ss sie vcamde ant cath POae eee eect tae 11% 
DE Loo. csc WS.cincecniss crete ace + ees ee eee ale 11 
Ts osm d Hi. 0104 cine See ee enh aeer amare 11 
ssh adkend 9.000 0.0,.06.0.9'0 60 seb Omens Koren pene 12 
EP re rer 12 
DE eR ercercdccvcecieceutheeceeentaewe omeeee 12% 
Ss kaniccnbieetovc00 6c widow siege eeheeseee ad 12% 
DEES veevs ae Kee scitienheeseeeda es eecee WS UGe ee 12 


OTHER D. 8, MEATS 
Regular plates .............. 6-8 
SL: havin thk aot scien - 
Sr 
A aa . 
Green square jowls 
Green rough jowls...... 
Green skin’d jowls l.c.1 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 
Saturday, Mar, 14...12.69%4ax 11.42%b 11.61144b 
Monday, Mar. 16....12.691¢n 11.42%4b 11.6134b 
Tuesday, Mar. 17...12.69%4n 11.42%b 11.6144b 
Wednesday, Mar. 18.12.6914gn 11.42%4b 11.6114b 
Thursday, Mar. 19...12.6914b 11.42%4b iets 





Friday, Mar, 20......12.69%4n 11.42%4b 11.61 
Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo...........-- 13% 
Kettle rend., tierces, f.o.b. Chgo...........-- 145% 
Leaf, kettle rend., tierces, f.o.b. Chgo........ 145% 
Neutral, tlerces, f.0.b. Chicago... ....ceseeoes 13% 
Shortening, tierces, ¢.a.f........cscecceceeees 16% 
Havana, Cuba Pure Lard Price 

Wednesday, March 18..............0eeeees 16.62 


FUTURE PRICES 


SATURDAY, MARCH 14, 1942 


LARD 

Open High Low Close 
oer ae ents 12.55 
*May ..12.82% Ss saan 12.82% 
».. ore wa sited stg 
*Sept. . 12.82 


Sales: May 7; total, 7 sales. 
Open interests: Mar. 1; May 388; July 140; Sept. 
6; total, 535 lots. 


CLEAR BELLIES: 


Waes2. cs 14.62%4b 
MONDAY, MARCH 16, 1942 

LARD 

*Mar. .. .... 12.55b 

*May ..12.82% sa See fas 12.8214b 

*July |. .... aaa oe 12.82% 

ee os 12.82%8b 


Sales: May 4; July 2; total, 6 sales. 


Open interest: Mar. 1; May 388; July 136; Sept. 
6; total, 531 lots. 


CLEAR BELLIES: 


eee sities kahve 14.62%4b 
TUESDAY, MARCH 17, 1942 

LARD 

ee 12.55b 

*May ..12.82% 12.824%4b 

*July ..12.82% 12.8244b 

as 12.82%4b 


Sales: May 9; July 3; total, 12 sales. 


Open interest: Mar. 1; May 386; July 138; Sept. 
6; total, 531 lots. 


CLEAR BELLIES: 


WA 6x5 cees 14.6214b 
WEDNESDAY, MARCH 18, 1942 

LARD 

<r 2.55b 

*May ..12.82%4 12.8214b 

*July ..12.82% 12.82%b 

ee ee 12.82%4b 


Sales: May 6; July 1; total, 7 sales. 


Open interest: Mar. 1; May 383; July 137; Sept. 
6; total, 527 lots. 


*CLEAR BELLIES: 


May 20+ over 14.624%4b 
THURSDAY, MARCH 19, 1942 

LARD 

*Mar. .. .... hiw'y << 12.55b 

*May ..12.82%4 acces ever 12.82%4b 

*July ..12.82% shee 12.8214b 

*Sept. .. .... 12.82%b 


Sales: Mar., 1; May, 5; July, 1; total, 7 sales. 


Open interest: Mar., 1; May, 383; July 137; 
Sept., 6 total, 527 lots. 


CLEAR BELLIES: 


MAF 20s Seve bee 14.65b 
FRIDAY, MARCH 20, 1942 

LARD 

< —eee Pee nas 12.55b 

*May ..12.82% 12.8214b 

i. SPE es 12.82%4b 

a aes oti 12.824%4b 

CLEAR BELLIES: 

WP sad «003 14.65b 


*Ceiling price. 
(Key: b—bid; ax—asked; n—nominal) 


CHAIN STORE SALES 


Sales of Jewel Tea Co., Inc., for the 
four weeks ended February 28 were 
$3,922,374, compared with $2,665,982 
for the corresponding weeks in 1941, 
the company reports. Cumulative sales 
for the first eight weeks of 1942 
reached $7,875,715, an increase of ap- 
proximately 49 per cent over a total of 
$5,288,180 for the like period last year. 





Watch Classified page for bargains. 
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Pork Price Ceilings 


(Continued from page 9) 


person desiring an interpretation of a 
maximum price regulation may make a 
request in writing for such interpreta- 
tion. The request must set forth in full ' 
the factual situation out of which the 
interpretative question arises and must 
identify the persons involved. No inter- 
pretation will be given with respect to 
any hypothetical situation or in response 
to any hypothetical question that is 
submitted. 


Any person subject to any provision 
of a maximum price regulation may 
protest to the administrator within 60 
days after the issuance of the regula- 
tion. Protests must contain a clear 
statement of the protestant’s objections 
to a specific provision and must state 
the relief requested. Procedural Regu- 
lation No. 1 also tells how affidavits or 
other written evidence are to be of- 
fered in support of the protest. The 
Administrator must deny or grant the 
protest within a specified time or give 
opportunity for the presentation of 
further evidence. 


Packers affected by the maximum 
price regulation may also file petitions 
for amendment or for adjustment or 
exception. 


Appeals from price schedules and 
regulations may also be taken to the 
new Emergency Court of Review, head- 
ed by Fred M. Vinson, associate justice 
of the U. S. Court of Appeals for the 
District of Columbia. The new court is 
the only one authorized to issue an in- 
junction against enforcement of a price 
order. 


NEW SWIFT FELLOWSHIPS 


Nutrition problems were attacked on 
a wide front this week, it was indicated 
in an announcement by Swift & Com- 
pany which told of the placement of 
three new nutrition fellowships for nu- 
trition research in American universi- 
ties. Columbia University and the Uni- 
versities of Wisconsin and California 
are the latest to receive fellowships, Dr. 
R. C. Newton, vice president in charge 
of research, announced. 


Dr. H. J. Almquist, University of 
California, will make a special study on 
amino acids, known to food chemists as 
the protein. building blocks of muscular 
development. At the University of Wis- 
consin, Drs. E. B. Hart and C. A. Elveh- 
jem will investigate the vitamin B group 
factors biotin and an as yet unnamed 
substance termed the norite eluate fac- 
tor. Both substances are present in 
liver, kidney and yeast. 


At Columbia University, Drs. H. C. 
Sherman, A. W. Thomas and M. L. 
Caldwell will seek to determine whether 
the benefit known to exist up to certain 
levels by enriching the diet with protein 
can be pushed higher by the addition 
of phosphorus and riboflavin. Since De- 
cember 1, 1941, awards have been made 
to nine universities under the Swift fel- 
lowship program. 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended Cor. week, 
Mar. 18, 1942 1941 
per lb. per Ib. 
~~ native steers— 
400- 600 nominal 20 
nominal 20 
nominal 21 


Good native steers— 
400- 600 ....214%@21% 
600-800. ne 19% @20%4 
800-1000 . .19% @19% 
Medium steers— 
400- 606 ) hes 19 @20 
. .18%@19 
18% @19 
@21 


800-1000 
Heifers, good. 500... .20 
Cows, 400-606 
Hind Bhan nl 
Fore quarters, 


choice... 
choice 


Beef Cuts 
Steer loins, choice, 60/65......3% unquoted 
Steer loins, No. 1 cio 2 
Steer loins, No. :‘ .28 26 
Steer short loins, choice, 30/35. unquoted 
Steer short loins, No. 1 2 35 
Steer short loins, No. 2........% 34 
Steer loin ends (hips) . oer 27 
Steer loin ends, No. . 25 25 
Cow loins ro 18 
Cow short loins........ varbede 19 
Cow loin ends (hips). wow one 18 
Steer ribs, choice, 30/40. : unquoted 
Steer ribs, No. ogee ‘ 23 
Steer ribs, No. 2..............-20¥ 19 
Cow ribs, No. 13% 
Cow ribs, No. 13 
Steer rounds, unquoted 
Steer rounds, No wan 20 
Steer rounds, 0. 19% 
Steer chucks, choice, 80/100... .19% unquoted 
Steer chucks, No. 1............ ¢ 16 
Steer chucks, No. 2 .18 
Cow rounds ens 
Cow chucks .... 
Steer plates .... 
Medium plates . 
Briskets No. 1 
Cow navel ends. 
Steer navel ends 
Fore shanks .... 
Hind shanks 
Strip loins, No. 1 bnls......... 65 
Strip loins, No. 2.. 43 
Sirloin butts, No. 1 aun en 
Sirloin butts, No. 2. 
Beef tenderloins, No. 
Beef tenderloins, No. 2 
Rump butts 
Flank steaks 
Shoulder clods 
Hanging tenderloins 
Insides, green, 12/18 range 
Outsides, green, 8 Ibs, up..... .2% 
Knuckles, green, 8 lbs. up...... 26 


Beef Products 


Brains 

Hearts .... 
Tongues 
= 
Ox-ta 

Pros, Size plain. 
Fresh tripe, H. C 
Livers 

Kidneys 


Choice carcass 

Good carcass ...... 
Good saddles ........ 
Good racks .... 
Medium racks 


18 

17 

= 
12% @13% 


Brains, each 5 11 
Sweetbreads aN .42 31 
Calf livers 5 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 
Medium fores. 
Lamb fries 
Lamb tongues . 
Lamb kidneys 


Heavy sheep ... 
Light sheep ... 
Heavy saddles 
Light saddles 
Heavy fores 
Light fores .... 
Mutton legs ... 
Mutton loins 
Mutton stew 
Sheep tongues 
Sheep heads, each 
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Fresh Pork and Pork tana 
Pork loins, 8/10 Ibs. av 
Picnics 
Skinned shoulders 
Tenderloins 
Spareribs .. 
Back fat 
Boston butts 
Boneless butts, cellar 


WHOLESALE SMOKED MEATS 


Fancy regular hams, 14/16 Ibs., 4 

parchment paper 30% @31% 
Fancy skinned hams, 14/16 Ibs., 

parchment paper % @33 
Standard reg. hams, 14/16 lbs., puis. .- ae 
Picnics, 4/8 lbs., short shank, plain. ..2944@30 
Picnics, 4/8 Ibs., long shank, plain... eee 
Fancy bacon, 6/8 ce eee 
——— bacon, 6/8 Ibs., Pn bse ckave 2 
No. 1 beef WT smoked 

Insides, 


Cooked hams, choice, skin on, fatted. 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted 

Cooked picnics, skinned, fatted 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-lb. bbl 
Lamb tongue, short cut, 200-1 
Regular tripe, 200-lb. bb 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 
Clear fat back pork: 


100-125 pieces ... 
Clear plate pork, 2 


SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings 17 
Special lean pork trimmings 85% @31% 
Extra lean pork trimmings 95%........ 33 @33% 
Pork cheek meat (trimmed) 19 
Pork hearts 
Pork livers 
Native boneless bull meat (heavy) 
wi cdvas mew cnneeiscin knw ool 18 
Shank meat 
Ee = 3% @ls 
Dressed canners, 350 Ibs. and up 13% 
Dressed cutter cows, 400-500 Ibs 
Dr. bologna bulls, 600 Ibs. and up 
Tongues, No. 1 canner trim 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings... 
Skinless frankfurters 
Bologna in beef bungs, choice................ 
Bologna in beef middles, choice 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue and blood 
PR re eer eee eo 2 
Souse 
Polish sausage 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 

Thuringer 

Farmer 

Holsteiner 

B. C. salami, 

Milano, salami, choice, in hog bungs 
. Salami, new condition 

Frisses, choice, in hog middles 

Genoa style salami, choice 

Pepperoni 

Mortadella, new condition 

Cappicola (cooked) 

Italian style hams... 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse. stock). 
In 400-Ib. bbis., delivered..............., 3 8.75 
Saltpeter, less than ton lots, f.o.b. N. Y.: 
Dbl._refined lated 
Small cry 
Medium crystals 
Large crystals 
Pure rfd. —— nitrate’ of soda 4.00 
Pure rfd. powdered nitrate of soda unquoted 
Salt, per o., in minimum car of 80,000 Ibs. 
only, f.o.b a = = per ton: 
Seeuetetes, kiln 4 
ium, 
Rock. b 
r— 


Su, 
w, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners ade 
Packers’ — sugar, 250 Ib. 
f.o.b. Reserve, La., | 2 
Dextrose, in car lots, per cwt. 
in paper bags 





SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 
180 pack 

Domestic rounds, over 1% in., 140 pack 
Export rounds, wide, over 1% in 
Export rounds, medium, 1% to 1% i 
Export rounds, narrow, 1% in. or Baw 
No, 1 weasands 
No. 2 weasands 


g' 

Middles, medium, 1% @2 i 

Middles, select, wide, 2a2i in 

Middles, select, extra, 24%4@2% in. 

Middles, select, extra, 2% in. & up. 
ee or salted bladders: 

2-15 in. wide, flat 

io. 12 in. 

8-10 in. 

6- 8 in. 
Hog casings: 

Extra narrow, 29 mm. & dn... 

Narrow, 29@32 mm 

Narrow mediums, 32@35 mm.. 

English, medium, 35@38 mm 

Wide, 38@43 mm 


wide, 
wide, 
wide, 


a8 nro pons 
bisissaases 


Export bungs 

Large prime bungs 
Medium prime bungs 
Small prime bungs _ 
ER eee 20@ . 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole Ground 
38 


= 


Ginger, 

ace, 

Bast Indies 

East & West Indies Blend 
— flour, fancy 


1 

Nutmeg. 

East Indies 

East & West Indies Blend. . 
Paprika, Spanish.... 
Pepper Cayenne 

Red No. 

Black Malabar 

Black Lampong 
Pepper, white Singapore 

Muntok 

Packers 


BSSaesRssaurseksusesse 


SEEDS AND HERBS 


Ground 

Whole for Saus. 
er 1.40 1.54 

Cominos seed wie ae 27% 

Coriander Morocco bleached 2 oage 
Coriander Morocco natural No. 1.. 21 
Mustard seed, fancy yellow 25 ee 

American eve 
Marjoram, Chilean 70 
Oregano 70 


PURE VINEGARS 


A.P. CALLAHAN & COMPA 











or bales.) 
Vhole Ground 
38 39 
39 42 
4 
33 
40 42 
24% 39-29% 
53 60 
05 1.25 
90 1.4 
92 
84 
22 
60 68 
55 63 
59 
65 
39 
34 
11 15 
9 10% 
15% 19 
16% 20 
15% 
Ground 
le for Saus. 
) 1.54 
3 27% 
) ese 
J 21 
j awake 
; osey 
) 70 
3 70 





MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 
Choice, native, dressed........ eeeces o--22 @23 


oice, native, light 
Satire, common to fair 


Western Dressed Beef 
Native steers, good, 600-800 Ibs 
Native choice yearlings, 400-600 Ibs 
Good to choice heifers. 
Good to choice cows. 
Common to fair cows 
Fresh bologna bulls.. 


BEEF CUTS 





No. 1 hinds and ribs 
. 2 hinds and ribs 


Yo, 2 rounds 
No, 3 rounds. . 
No. 1 chucks.. 

. 2 chucks.. 

0.3 chucks 
eile, reg. 4/6 Ibs. av 
Rolls, reg. 6/8 Ibs. av. 
Tenderloins, steers ... 
Tenderloins, cows 
Tenderloins, bulls 
Shoulder clods 


Common 


DRESSED SHEEP AND LAMBS 


Lambs, good to choice @22 
Lambs, good to medium @21 
Lambs, medium @20 
Sheep, good @12 
Sheep, medium 8 @10 


DRESSED HOGS 


logs, good and y~ys (110-140 Ibs.) 
-—/ on; lea 
Pigs, small lots (40.116 Ibs.) 
head on; leaf fat 


FRESH PORK CUTS 


Pork loins, fresh, 10/12 lbs 
Shoulders, 10/12 Ibs 

Butts, regular, 4/6 2. 

Hams, regular, 10/12 1 

Hams, skinned, fresh, 10/12 Ibs 
Pienics, fresh, 6/8 lbs 

Pork trimmings, 90 /95% lean 

Pork trimmings, regular, 50% lean 
Spareribs, medium 


$19.3744 @19.75 
20.25@20.75 


Pork loins, fresh, 10/12 Ibs 
Shoulders, 6/8 Ibs. av 

Butts, regular, 1% 

Hams, megeiee, fresh, 10/ 12 Ibs. 

Hams, skinned, fresh, 10/12 Ibs...... ee 
Picnics, fresh, 4/6 Ibs. -2 
Pork trimmings, extra lean, —ahme lean. = 
Pork trimmings, regular, 50% 1 

Spareribs, medium 

Boston butts, 4/6 Ibs 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.. 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 

Regular hams, 8/10 Ibs. 
Regular hams, 10/12 lbs. 
Regular hams, 
Skinned hams, > 
Skinned hams, 12/14 Ibs. 
Skinned ey 16/18 Ibs. 

Skinned hi 18/20 Ibs. 
Picnics, ve tb 8. av 
Picnics, 6/8 Ibs. av 

con, boneless, western 
Bacon, boneless, city 
Beef tongue, light 
Beef tongue, heavy............. ceeecet 


BUTCHERS’ FAT 


GREEN CALFSKINS 

5-9 9%4-12% 12%-14 14-18 18 up 
Prime No. 1 veals...23 br 4 3.35 3.40 3.70 

Prime No, i weal. . 21 4 8.10 
Buttermilk 18 2. i eee 
ttermilk oe " |) aa 
1.95 2.00 
1.95 2.00 


Fresh Beef: 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, March 19, 1942: 


CHICAGO 
STEER, Choice: 


400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs.? .. 
700-800 Ibs.? 


STEER, Good: 


400-500 Ibs.+ 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs.? 


STEER, Commercial: 


600-700 Ibs.? 
STEER, Utility: 


COW (All weights): 


Commercial 
Utility .... 
Cutter 
Canner 


Fresh Veal and Calf:* 


VEAL, Choice: 
80-130 Ibs. 
VEAL, Good: 


50- 80 Ibs. 
80-130 Ibs. 


VEAL, Commercial: 


50- 80 Ibs. 
80-130 Ibs. 


VEAL, Utility: 
All weights 


Fresh Lamb and Mutton: 


LAMB, Choice: 


50-60 
LAMB, Commercial: 
All weights 


LAMB, Utility: 
All weights 


MUTTON (Ewe), 70 lbs. down: 


Utility 


Fresh Pork Cuts:* 


LOINS No. 1 (Bladeless Incl.): 


BUTTS, Boston Style: 
SB WRB  cccccccccccccce 28.00@29.00 
SPARE RIBS: 
Half sheets ...........+. - 16.00@17.00 


BOSTON NEW YORE PHILA. 


19.00@19.50 a . 18.50% 
18.50@19.50 Y Y 18.50@20.00 


A ‘ 17.00@18.00 
17.50@18.50 18.00 i 17.50@18.50 


17.00@17.50 


16.00@16.50 16.50@17.00 os pgeeee 
15.00@16.00 15.50@16.50 16.00 \ 
14.50@15.00 15.00@15.50 15.00@16.00 


21.00@23.00 


18.50@20.00 
19.00@20.50 


16.00@17.00 
17.00@19.00 


15.00@17.00 


age 


15.00@ 


16.00@17.00 


15.00@16.00 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *Includes koshered beef sales at 
Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight 


and calculated careass bases. 





FANCY MEATS 


Fresh steer tongues, untrimmed, per Ib.. 
Fresh steer tongues, l.c. trimmed, per ib.: 
Sweetbreads, beef, per Ib. 

Sweetbreads. veal, a pair. 


Beef hanging tenders, per Ib. 
Lamb fries, a pair 


seeeeeeree 


The payroll allocation plan builds a 
sound bond program for your employes. 


The National Provisioner—March 21, 1942 


SWEDISH MEAT PURCHASES 


It is understood that the U. S. author- 
ities have granted the necessary export 
licenses permitting the shipment of ap- 
proximately 3,000,000 Ibs. of salt pork 
purchased for Sweden. Practically all of 
this quantity is reported to be now roll- 
ing to the coast. The Swedish authori- 
ties have requested suppliers to furnish 
them with prices on further quantities. 
It is reported that additional purchases 
are being considered. 
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Further Trade at Ceilings 
in Tallow, Grease Market 


NEW YORK, MARCH 18, 1942 


TALLOW.—tThe tallow market was 
a trading affair at ceiling levels, with 
an estimated 600,000 to 1,000,000 Ibs., 
changing hands at the maximums dur- 
ing the week. Demand was broad and 
general; producers still appeared to be 
moving the stuff as produced, showing 
very little disposition to stock up for 
possible raising of the ceiling levels. 
Small importations of foreign oils made 
for a situation where soapers were in- 
creasingly dependent upon domestic 
fats, with the result that the tallow 
situation was strong. Edible tallow was 
quoted at 10.21c nominal; extra, 9.71%c 
and special, 9.57 %c. 

STEARINE.—The market for oleo 
stearine at New York was quiet but 
firm at the ceiling level of_10.54c. 

OLEO OIL.—Demand was good and 
the market firm at %ec higher. Extra 
was quoted at 12@12%c; prime, 11%@ 
12%c, and lower grades, 11144@12c. 

GREASE OIL.—Demand was good 
and the market stronger at New York. 
No. 1 was quoted at 14%c; No. 2, 14%e; 
extra, 154%4c; extra No. 1, 14%c; winter 
strained, 1544c; prime burning, 16c, and 
prime inedible, 15%c in barrels. 

NEATSFOOT OIL.—Demand was 
good and the market strong at New 
York. Extra quoted 14%c; No. 1, 145¢; 
prime, 15%c, and pure, 19%c. Cold test 
was not quoted. 

GREASES.—Indications were that a 
moderate grease business passed at New 
York at the ceiling price levels, but no 
volume trade was traceable. Consumer 
buying interest was good and producers 
readily went along at the ruling price 
levels, but the demands apparently ex- 
ceeded the make and the situation was 
very firm, aided by strength in tallow 
and reported smallness of fresh im- 
portations of foreign oils. Again it was 
a sellers’ market, with choice white 
quoted at 9.71%c; yellow and house, 
9.295éc, and brown, 9.9%%c. 


CHICAGO, MARCH 19, 1942 


TALLOW.—tThe tallow market at 
Chicago this week maintained a very 
firm tone on limited offerings. The rela- 
tively small amount of trading which 
took place was at ceiling levels, with 
producers holding back in the hope 
that ceiling prices may be adjusted 
soon to round figures. On Monday, cou- 
ple of tanks of special tallow sold at the 
list, Cincinnati; reported trades on 
Tuesday involved a couple of tanks of 
prime at Chicago and a similar amount 
of special at Cincinnati at ceiling levels. 
At midweek, the market continued firm 
and offerings were limited to scattered 
tanks. Couple tanks of prime and a 
tank of special sold at ceilings. Quo- 
tations on Thursday (ceiling levels) 
were: Edible and fancy, 9.85%c; prime, 
9.71%e; special, 9.43%4c; No. 1 9.29 %c. 


STEARINE.—Stearine market at 
Chicago continued steady this week. 
Quotations on Thursday were 10%c for 
prime oleo and 9%@9%c for yellow. 

OLEO OIL.—Oleo oil market re- 
mained firm at previous quotations: 
extra, 13c and prime, 12%c. 

NEATSFOOT OIL. — Quotations 
were: Extra neatsfoot oil, 14%¢; No. 1, 
14c; prime, 14%c; pure, 18%4c, and cold 
test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 13%c; No. 2, 13%e; ex- 
tra, 144%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%4c; prime inedible, 15c, and special 
No. 1, 138%c. Acidless tallow oil, 13%c. 

GREASES.—Grease market situation 
took its cue from that of tallow, char- 
acterized by a very steady tone, light 
offerings and a tendency on the part of 
producers to hold back in anticipation 
of possible upward revision of ceilings. 
Throughout the week, small amounts of 
grease moved at ceiling levels. Thurs- 
day’s quotations were: Choice white, 
9.71%c; A-white, 9.573%c; B-white, 
9.43 4c; yellow, 9.15% c; brown, 8.74%6c. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, March 19) 


Trade in the by-products markets this 
week was extremely draggy, with the 
opinion prevailing in many quarters 
that revised ceilings on packinghouse 
feeds would be issued momentarily. The 
feed situation, meanwhile, was described 
as very firm at Chicago. Some by- 
products items showed a little easiness 
this week. 

Blood 


Unit 
Ammonia 
Umgrewnd, MWR... «..000ccrewrcsesececvoceacen $5.75 


Digester Feed Tankage Materials 


Unground, 11 to 12% amm., loose..... »-5.6@E 
Unground, 6 to 10% choice "quality. 
Liquid stick 


60% digester tankage 
50% meat and bone scraps........ 
Blood-meal 


Bone Meals (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50 = 00@37.50 
Steam, ground, 2 & 26............+.. 5.00@37.50 


Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia 
Bone tankage, unground, per ton.. 
Hoof meal 25@ 4.50 


Dry Rendered Tankage 


Hard pressed and expeller unground 
45 to 52% protein (low test) 
57 to 62% protein (high test) 


Gelatine and Glue Stocks 
Per cewt. 
Calf trimmings (limed) 
Hide trimmings (limed) 
Sinews and pizzles (green, salted) 


Cattle jaws, skulls and knuckles 
Pig skin scraps and trim, per lb 


* Denotes ceiling price, f.o.b., shipping point. 
Bones and Hoofs 


Round shins, heavy 
li ght 


Hoofs, ae 
Hoofs, house run, assorte 
5 retire ee 30. 0@ 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, black, Ib 
Winter processed, gray, lb 
Cattle switches 











EXTRA DIVIDENDS 


NEVERFAIL USERS 


Large packers, small packers ... ham packers from 
every state in the Union report sharply rising sales 
and profits soon after starting to use the NEVERFAIL 
3-Day Ham Cure. It’s the “Pre-seasoned” flavori 
That, and improved texture, tenderness, mildness 
and color that win and hold new customers. Write 
today for a free demonstration in your own plant. 


LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL MI 
MACHINERY CO. 2 


Piqua Ohio 6819-27 SOUTH 








MAYER & SUNS Cl (). 


ASHLAND AVENUE e H 
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rch 19) 
rkets this 
with the 
quarters 
cinghouse 
arily. The 
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ome by- 
» Casiness 


Unit 
Ammonia 


des) 


Per ton 
35.00@37.50 
35.00@37.50 


Per ton 


4.25n 
0.00@31.00 
4.25@ 4.50 


Per unit 


Per ton 


65.00@75. 
65. 
50.00@65. 
60. 
57.50@ 60. 
55 57. 
40. 


55.00: 


00 
00 
00 
00 
00 
-50 
.00 
00 








FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
ium sulphate, bulk, per ton, basis ex- 
Aneeel Atlantic ports.......cccceccecseecs $30.00 
Blood, dried, 16% per unit..........eeeeees 5.50 
Unground fish scrap, dried 1144% ammonia, 
16% B. P. L., f.o.b. fish factory...... 4.75 & 10c 
“meal, foreign, 114% ammonia, 10% 
™ Pp. L., Coif. GPOb. ccccccccccccccccscces 55.00 
February shipment .....-...-+sseeeseeeees 55.00 
Fish scrap, acidulated, 70% ammonia, 3% 
A. P, A., f.0.b. fish factories........ 2.75 & 10¢ 
nitrate, per net ton, bulk, ex-vessel 
Sodtiantic and Gulf ports.........seeeseees 30.00 
jn 200-Ib. DAGS....+-.ceereeceeeceeeeevens 32.40 
in 100-Ib. bDagS.......+. eee eeeeeeeeeeeeeee 33.00 
Fertilizer tankage, ground, 10% ammonia, 
PED. En, DOU. sccsosaceesencess 4.50 & 10¢ 
Feeding tankage, unground, 10-12% ammo- 
nia, 15% B. P. L., bulk............. 5.50 & 10c 
Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
per ton, OLE. icdisuscccsthesewsenateLy exe 
Bone meal, raw, 444% and 50%, in bags, 
per ton, SL Pee ee re 37.50 
Superphosphate, bulk, f.o.b, Baltimore, per 
ton, 16% flat......cceeececeseeseeeceseens 10.10 
Dry Rendered Tankage 
50/55% protein, unground..............++. $1.17% 
60% protein, UNZTOUNG...........+eeeeeeees 1.20 


EASTERN FERTILIZER MARKETS 


New York, March 18, 1942 


The market was quiet the past week 
due to lack of offerings. Cracklings 
sold steady at $1.17% f.o.b. New York 
and some outside material sold at $1.20. 
Very little South American material 
was offered. Dried blood had a firm 
tone, but the market was mostly nomi- 
nal due to lack of offerings. Buyers 
were bidding $5.50 and 10c for tankage 
with sellers’ views around $5.60 and 
10c f.0.b. eastern shipping points. Some 
nitrate of soda is being distributed, but 
buyers are unable to secure all they 
need. 


ASK REPEAL OF OIL TAX 


Repeal of the extra processing tax 
of 2c per lb. on coconut oil produced 
outside the Philippine Islands is asked 
in a bill which has been favorably re- 
ported to the House by the ways and 
means committee. The tax was orig- 
inally designed to give the Philippines 
an advantage in marketing copra and 
oil in the United States. However, no 
oil can now be brought from the islands 
and the committee reports that the tax 
is a serious obstacle to importation of 
needed coconut oil from other countries 
at the present time. 


FLASHES ON SUPPLIERS 


MEAT INDUSTRY SUPPLIERS, 
INC—Sol Morton, president of Meat 
Industry Suppliers, Inc., Chicago manu- 
facturers of seasonings, curing mate- 
rials and specialty products for meat 
packers and sausage manufacturers, 
has announced that the concern will 
soon move to new and considerably 
larger quarters. The new building is 
now being readied for occupancy and 
should be available for use in the very 
near future. 








Cotton Oil Trade Limited; 
Market Undertone is Firm 


tures market at New York was 
limited again during the past 


A ares 1 in the cottonseed oil fu- 


week, but the undertone was firm and 
maximum prices were persistently bid. 
The feature was the fact that March 
shorts had to pay 35 points premium 
over later deliveries to transfer ac- 
counts. Eleven lots were delivered on 
March contracts by a midwestern re- 
fining interest and were taken by east- 
ern packers. Although March futures 
trading expired during the week, seven 
lots are still open to be completed by 
tenders. 


There was some evening up in May 


and July oil and evidence of new buy- 
ing in those months as the open inter- 
est did not decrease materially, holding 
around 440 lots. In most cases, longs 
were inclined to await developments, 
believing that there is a possibility that 
ceiling will be lifted. This has made the 
situation difficult for shorts. Crude oil 
was unchanged, with little or no trade, 
but prices were strong at ceiling levels. 
There was little activity in cash oil, but 
this was due to light offerings rather 
than lack of interest. 


The submarine menace has added to 


the. apprehension regarding edible fat 
supplies. The Brazilian government has 
ordered its vessels to the nearest ports 
until a convoy system is established and 
this will reduce imports of foreign oils. 


Cottonseed oil refiners were not in- 


clined to offer winter oil in tanks this 
week. Winter cottonseed oil in tanks 
was firm at 15%c in the Metropolitan 
area, but 16%c could still be done on 
drums. 
changed with regular at 17c and hydro- 
genated, 18c. Refined peanut oil was 
scarce at New York with tanks quoted 
at 174%c nominal and drums at 18%4c 
nominal. Corn oil in tanks was 14%c 
bid and in drums, 15%c. Sunflowerseed 
oil in tanks was 15c and in drums, 16c. 
Soybean oil in tanks was 13%c@14c 
and drums 15c. 


Shortening prices were un- 


February consumption of cottonseed 


oil amounted to 254,778 bbls. compared 
with 277,038 bbls. in January and 298,- 
781 bbls. in February, 1941. Total dis- 
appearance for the first seven months 
of the season was 1,777,224 bbls. against 
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2,128,617 bbls. last season. 
OLEOMARGARINE 
F. 0. B. CHICAGO 

White domestic vegetable...................4. 19 
te Re er 15 
Water CHUPRed PORE. osc... ccccccccccceccess 17% 
EE I I ic nbs 6.00000 d0tanbeeoeses 18% 
WUD GUE by 6 accuaie dv. 0c candineswetescnds 15 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 


Valley points, prompt................ 125 
White deodorized, bbls., f.o.b. Chgo..... 16% 
Yellow, Geekerised oc cccccsecccesesscse 16% 


Soap en 50% f.f.a., f.o.b. consuming 


RE Nanda si haletawdiaipinlawuls ooas 3% 


Soybean oil, in tanks, f.o.b. mills....... 11% 
Corn oil, in tanks, f.o.b. mills.......... 12% 





COCONUT OIL.—Nominal. 

SOYBEAN OIL.—Crude oil buyers 
continued to bid the ceiling of 11%c, 
Decatur basis, without getting anything 
of consequence. Producers worked on 
old orders and were unwilling sellers at 
current levels. 

PALM OIL.—The market was quiet 
at New York. Nigre spot in drums was 
quoted at 9.02c; Nigre tanks, ex-ship, 
8.25c, and plantation tanks, ex-ship, 
8.32¢. 

OLIVE OIL FOOTS.—Nominal. 


PEANUT OIL.—Offers of crude and 
refined were scarce. Buying interest 
was in evidence and some peanut oil 
users were switching to cotton oil. Crude 
peanut oil was 13c bid, Southeast. 

CORN OIL.—Offerings remained 
scanty. Crude oil was 12%c bid, Chi- 
cago basis. 

SUNFLOWERSEED OIL.—Tanks at 
New York were quoted 15c and drums 
16c. 

Futures market transactions for the 
week ended Mar. 19, 1942, at New York: 


FRIDAY, MARCH 13, 1942 


—Range— —Closing— 
Sales High Low Bid Asked 
Sere ne oan cos ae bid 
 —E Se aia dase aaa 13.95 nom 
er ne. oie oes ae bid 
SE cnscvens ae Siam rt 13.98 nom 
. ere oe eres ocee | ae bid 
ee a eran ror 13:98 nom 
September ... .. ket aaa 13.98 bid 
October ..... a's ones eves «6 bid 
No sales. 
SATURDAY, MARCH 14, 1942 
GRR | oe (ands 11 oe eee bid 
errr 13.95 nom 
a 13.98 bid 
PD cwoseres 13.98 nom 
: eee 11 poi “a0, ae bid 
August ..... = veer ieee 13.98 nom 
September ... .. Peres ee bid 
October ..... res soon Sneee bid 


Sales, 22 contracts. 
MONDAY, MARCH 16, 1942 


CC aes os o0'e- Sar 13.95 nom 
| eer 9 13.98 13.98 13.95 bid 
, See a is aden ST nom 
ae me or acco | ae bid 
August ..... a ais wane 13.98 nom 
September .... cae Se 13.98 bid 
October ..... on ian ae bid 
November ... .. cess. « oese. nom 


Sales, 9 contracts. 
TUESDAY, MARCH 17, 1942 


ere es cess éose 388 nom 
SR wide cans 1 13.98 13.98 13.98 bid 
SURE .cccesicce oe pane cose 2 ae nom 
UE fove's cna 3 13.98 13.98 13.98 bid 
EE occ ee i- hg owe ee nom 
September ... .. oe ee bid 
October ..... a ages Sales, ae bid 
November ... .. eeed veee.” nom 
Sales, 4 contracts. 
WEDNESDAY, MARCH 18, 1942 
ABET ccccccce es soo coke 13.95 nom 
BE Gdwaeese's 10 13.98 13.98 13.98 bid 
SBMO  cosccces oe cove ques 13.98 nom 
ST wikwcees Sante 98 bid 
August ..... gan cee 13.98 nom 
September eves ae 98 bid 
October ..... 5 13.98 13.98 13.98 bid 
November ... eove cove nom 
Sales, 15 contracts. 
THURSDAY, MARCH 19, 1942 
March ....... és es ‘ 13.95 bid 
MAG Scinccccee owes i 13. bid 
a ees 13.98 bid 
ae 13.98 bid 
OO, ceccevccs 13.98 bid 


HIDES AND SKINS 





Three packers move week’s hide pro- 

duction at ceiling prices—Good de- 

mand at unchanged levels—Outside 
markets well sold up. 


Chicago 


PACKER HIDES. — Trading con- 
tinues in a routine way at full maxi- 
mum prices in the packer hide market. 
Three of the big packers at late mid- 
week distributed among buyers the 
equivalent of a week’s production of 
hides, with ceiling prices paid for all 
descriptions. The other packer is ex- 
pected to move a similar quota before 
the close of the week. 

If there is any particular feature to 
the market, it is the undiminished de- 
mand for the late winter take-off hides 
and the near end of the winter season 
finding all markets closely sold up al- 
most into kill, whereas packers usually 
find a sluggish demand for the late 
winter branded and native hides. The 
recent order by the WPB, issued under 
date of March 12th and effective imme- 
diately, which requires all sole leather 
cutters to set aside eighty percent of 
their top grade sole leathers for the 
manufacture and repair of military 
footwear, would seem to preclude the 
possibility of any accumulation of hides 
suitable for sole leather from now on, 


imposed as it is on an already very 
active sole leather tanning demand. 


The New York market is sold up 
through February, and the Pacific Coast 
packers are also thought to be sold 
through February, with little possibility 
of offerings in either market until the 
end of March. The unsatisfied demand 
for calf and kipskins results in a keen 
demand for anything suitable for side 
upper leather. 


OUTSIDE SMALL PACKER.—Out- 
side small packers appear to be well 
sold up through March in most in- 
stances and there is a good demand at 
ceiling level of 15%¢c, selected, trimmed, 
for native steers and cows, and 14%4c 
for brands, with hides moving on a flat 
basis quotable %c less. 

PACIFIC COAST.—The Pacific Coast 
market is generally thought to be well 
sold up through February, with last 
trading at maximum price of 13%c, 
flat, trimmed, for steers and cows, 
f.o.b. shipping point, and not much 
action is expected until March produc- 
tion is made known at the end of the 
month. 

FOREIGN WET SALTED HIDES.— 
Trading continues on a fair scale in the 
South American market at unchanged 
price levels—that is, at the prices at 
which it is indicated permits will be 


issued for the importation of hides, 4 
total of 9,500 Argentine frigorifieo 
standard steers sold early this week at 
100 pesos, equal to about 16% @16%, 
c.if. New York; also 10,000 reject heavy 
steers at 100 pesos, or about 15 Xe, 
steady with last trading prices. Appli- 
cations for more permits are reported 
to have been filed but the securing of 
shipping space has caused difficulties at 
times. 


COUNTRY HIDES.—Practically ay 
trading in the country market is stil] 
being done on an all-weight basis, ang 
heavy country hides are the only slow 
spot in the whole market. Offerings are 
averaging several pounds heavier than 
usual. There is a good demand for coun. 
try all-weight hides averaging 43-44 Jp, 
or less, and such offerings are readily 
taken at 14c, flat, untrimmed, or le, 
flat, trimmed, f.o.b. shipping point; 
however, buyers refuse to take on offer. 
ings running around 48 Ib. or heavier 
at this figure, although seemingly mak- 
ing no attempt to buy them lower, and 
some offerings around 46-47 lb. avge, 
are reported slow to move. This is due 
to the percentage of heavy steers and 
cows involved, which are not suitable 
for military leather, and are quotable 
nominally around 13%%c, flat, trimmed, 
Other tanner selections continue to be 
quoted nominally. Trimmed buff weights 
are salable at 15c, flat; trimmed ex- 
tremes would be readily salable at 1b5¢, 
flat, or 15%c selected, if available. Bulls 
are quoted 94c, flat, untrimmed, or 
around 10c trimmed. Glues listed 114%@ 








com 
a 


Mail Address: 


P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 


““BOSS’’ COMBINATION’’ SHREDDER and WASHER 


In plants where heavy duty requires sturdy equipment that will withstand hardest usage 
Ca) and always assure efficient service, this outfit proves itself to meet all conditions. 


Hashing materials and washing them are essential for 
obtaining best results from cooking operation and highest 
prices for finished products. 


Install the “BOSS” if you want 
Best Of Satisfactory Service 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 


General Office: Helen and Blade Sts., Elmwood Place , Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 














TRUE SALT FLAVOR 


as refreshing as a drink 
from the old oaken bucket! 








SPECIFY , 
DIAMOND CRYSTAL SALT! ga 


FOR 


Uniform Color—Purity— Dryness 
Solubility — Precision Screening 
Cleanliness — Flake Character 


DIAMOND CRYSTAL SALT CO., INC.,ST. CLAIR, MICH. 
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NEW 


NEW DIGEST GIVES 52 
MONEY-SAVING IDEAS! 


FREE to packing executives who 
want to speed-up plant sanitation, a 
16-page Oakite DIGEST describes 
methods successfully used for clean- 
ing 52 different types of meat han- 
dling and processing equipment 
easier, more economically. You, too, 
will find it interesting, timely, helpful. 
Write for your copy today! 


LIGHT ON YOUR CLEANING PROBLEMS 


SAVE MONEY 
ON THESE JOBS 
CLEANING 


HAM BOILERS 
BACON HOOK 
° 
HOG TRCLLEY 


MEAT TRUCK 


OAKITE 


/ a , 
PECK Le req 








OAKITE PRODUCTS, INC., 20A THAMES ST., N.Y.C. 
Representatives in All Principal Cities of the U. S. 


LEANING 
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12c, flat, trimmed; all-weight branded 
hides around 13%¢, flat. 

CALFSKINS.—There has been no 
action apparent this week in packer 
calfskins. One packer has a couple 
closed packs of late Feb. and early Mar. 
calfskins but expected action on these 
has not yet materialized. Trading at the 
end of last week cleaned up other pack- 
ers to the end of Feb., and one packer 
moved Mar. skins also, at top price of 
97c for heavies and 23%c for lights 
under 914 lb. There is an active inquiry 
this basis. 

Collectors continue to move calfskins 
in the Chgo. city market at maximum 
prices as they are available, at 20%c 
for 8/10 lb. and 23e for 10/15 lb.; out- 
side cities are salable at same figures. 
Country calf, when offered, are taken 
at 16c flat for 10 lb. and down, and at 
18c for 10/15 lb., f.o.b. shipping point. 
Light calf and deacons are quotable at 
$1.43, selected. 

KIPSKINS.—Another packer moves 
small Feb. production of kipskins at end 
of last week at ceiling levels, 15-30 Ib. 
natives at 20c, and brands at 17%4c, 
cleaning up the packer market to end 
of Feb., and one packer is sold up 
through March. 

There is a good inquiry for Chgo. city 
kipskins at top price of 18¢ for 15-30 lb. 
natives, and 17c for brands, and market 
is kept closely sold up. Outside cities 
move at same figures. Country kips are 
quotable at 16c, flat, f.o.b. shipping 
point. 

































Packer regular slunks sold last week, 
as previously reported, at $1.10, flat; 
hairless slunks are being quoted at 
55ce, flat. 


HORSEHIDES.—tTrade is somewhat 
spotty on horsehides but most offerings 
are firmly held. City renderers, with 
manes and tails, are quotable at $7.25@ 
7.35, selected, f.o.b. nearby sections, 
for most offerings, with occasional 
choice lot reported at $7.385@7.45. 
Trimmed renderers are moving usually 
around $7.00@7.15, del’d Chgo. Mixed 
city and country lots quoted $6.50@ 
6.60, Chgo. 


SHEEPSKINS.—Dry pelts are firm 
around 25%@2é6c per lb., del’d Chgo., 
for full wools. As mentioned last week, 
the ceiling price was lifted from tanned 
shearlings and moutons, in order to 
stimulate by higher prices the produc- 
tion of the No. 2 shearlings, suitable 
for aviators’ coats, etc. One house re- 
ports moving two cars this week at 
$2.00 for No. 1’s, $1.80 for No. 2’s, and 
85c for No. 3’s, steady with last week 
for this seller; another reports bids of 
$2.00, $1.75 and 75c for the three grades. 
California and Texas sheep raisers have 
been asked to withhold the marketing 
of lambs after shearing until the wool 
has grown back to better than % in. 
length, so as to grade as No. 2 shear- 
lings. Some houses report pickled skins 
slow and quoted $8.00@8.25 per doz., 
but $8.25@8.50 is quoted in one quarter, 
with strong intimation that top figure 
was paid for current packer production. 





The WPB order of Feb. 18th, freezing 
supplies of wool pelts having wool 
growth of 2 in. or less, was changed 
effective Mar. 16th to prohibit the pull- 
ing of wool from any skin when the 


wool growth is one inch or less, and of. 


46’s grade or higher, except skins black 
or mottled with black, or so torn or 
damaged as to be unsuited for tanning 
purposes. Mid-west packer wool pelts 
are quoted $3.90@4.00 per cwt. live- 
weight basis for March pelts. Outside 
small packer pelts moving around $3.25 
each, ranging 10@15c higher for choice 
sizable lots of current production. 


New York 


PACKER HIDES.—The New York 
packers are sold up to the end of Feb. 
and are holding their March hides until 
along toward the end of the month. 
There is a good interest at ceiling 
prices for all grades and March hides 
will probably be distributed as soon as 
total production is known. 


CALFSKINS.—The New York calf- 
skin market is being kept closely sold 
up; both collectors and packers are 
moving all classes of skins as fast as 
they are available, and are finding a 
keen demand at the ceiling prices. Col- 
lector 3-4’s are quotable at $1.15, 4-5’s 
at $1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12’s 
$3.55, 12/17 kips $3.95, and 17 lb. up 
$4.35. Packer 3-4’s are salable at $1.25, 
4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.80 9-12’s 
$3.80, 12/17 kips $4.20, and 17 lb. up 
$4.60. 





The first edition is limited, be sure to fill out the coupon and mail your order today. 


Price postpaid, $1.50 per copy. 


A National Provisioner Publication 


The National Provisioner—March 21, 1942 


“Meat Plant Refrigeration and Air Conditioning” is THE NATIONAL PROVISIONER’S 
answer to a definite demand. The author of the articles and the man who revised the 
first thirty-seven lessons in the course is a meat plant engineer—an expert in packing 
house refrigerating problems. The articles in this new volume appear in lesson form and 
are designed to enable those interested in meat plant operation, as well as refrigeration, 
to acquire a practical working knowledge of this basic subject as well as fundamental 
information essential to the worker who has ambitions beyond his present job. 


AY ay4: Canada Packers Limited of St. Boniface, Manitoba 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same. time to reduce the operat- 
ing expense... “ 





THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago, Illinois 


Please send me postpaid..........copies of Volume 1 
“Meat Plant Refrigeration and Air Conditioning” at $1.50 
per copy. | enclose $........ 


NmO cccccccccccccccccccececcccccccecccccccccce 
Address....cccccccccccccccces Srrrererer rere ree re . 
Clty. cccccccces wc ccccce WANS cccccccccccccccccccs 
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WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 


the week ended Mar. 20, 1942: 


PACKER HIDES 
Week ended Prev. 
ar. 20 week 
Hvy. nat. strs. @15% 15% 
Hvy. Tex. strs. @14% b1444 
a ve brnd'd 
@14% @14% @13 
@l4 @l4 @12% 


@15 13%@14 
13° @13% 


b tree 
138% @14%4 
9% @10 
8%@ 9 
23% @29 

@20 
44e 
Goo 


Cor. week, 
1941 


13 @13% 
@13 


Ex- light “Tex. 

strs. ... @i5 
Brnd’d cows. 
Hvy. nat. cows. 

t. nat. cows. 


Kine, brnd’d. 
Slunks, reg.. 
Slunks, hris... 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.. @15% @15%4 


Branded @l4', @144 


@l2 
@ll 
ted 
@18 
@1.10 
@55 


Brnd’d bulls 
Calfskins ....2 


ql. 
Slunks, hris.. @55 
All packer ‘ent small packer hides and skins 


quoted on trimmed, selected basis, except all 
slunks quoted flat. 


COUNTRY HIDES 
@13% @ ist 
@13% 

@i5 
@i5 


@ 9% 


Hvy. steers... 
EVy. COWS... 
Buffs 
Extremes .... 
Bulls 


@° 
Calfskins ....16 tr 16 
Kipskins 


13 
Horsehides . 6. 50@7. 35 5.25@6.25 
All coumey hides end skins quoted on flat basis. 


SHEEPSKINS 


Pkr, shearlgs. @2.00 @2.00 1.70@1.75 
Dry pelts.....2514@26 24%@25% 22 G23 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 14, 1942, were 6,492,- 
000 lbs.; previous week 4,620,000 lbs.; 
same week last year 5,192,000 lbs.; Jan. 
1 to date, 61,793,000 lbs.; correspond- 
ing period in 1941 receipts were 55,- 
374,000 Ibs. 

Shipments of hides from Chicago for 
week ended March 14, 1942, were 6,379,- 
000 lbs.; previous week 4,531,000 lbs.; 
same week last year, 5,437,000 lbs.; 
Jan. 1 to date, 59,422,000 lbs.; same 
period last year shipments were 53,- 
143,000 lbs. 


CANADIAN CATTLE IMPORTS 


The Bureau of Customs has an- 
nounced that preliminary reports from 
collectors show imports of 44,953 head 
of Canadian cattle weighing 700 lbs. or 
more each from January 1 to March 7. 
The low-duty tariff quota is 51,720 head 
for the first quarter of the calendar 
year 1942, under the trade agreement 
with Canada. 


Watch the Classified Advertisements 
page for bargains in equipment. 
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FRIDAY'S CLOSING 


Provisions 


Trading on lard futures was again at 
ceiling levels with a fair volume of busi- 
ness changing hands. Demand was good 
for heavy boning material in the provi- 
sion trade and only fair for other meats. 
Live hogs were steady with Chicago 
reporting a $13.60 top. 


Cottonseed Oil 


Valley and Southeast crude, 125c 
bid; Texas, 12%c bid at common points. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were: Mar. 
13.95 b; May 13.98 b; July 13.98 b; 
Sept. 13.98 b; one sale. 





FSCC PURCHASES 











Purchases made by the Federal Sur- 
plus Commodities Corp. on March 20, 
consisted of 15,295,740 Ibs. of canned 
pork, 4,235,000 lbs. of cured pork prod- 
ucts, 710,000 Ibs. of fresh frozen pork 
loins, 5,964,512 lbs. of lard, 225,000 Ibs. 
of edible tallow, 80,092 bundles, 100-yds. 
each, of hog casings and 44,000 pieces 
of beef bungs. The purchase of 4,230,- 
000 Ibs. of Wiltshire sides was also re- 
ported in addition to the other cured 
pork. 


Purchases made by the Federal Sur- 
plus Commodities Corporation on March 
13 and announced on March 14 con- 
sisted of 4,725,064 lbs. of lard, 10,929,- 
644 lbs. of canned pork, 2,660,000 Ibs. 
cured pork products, 54,825 bundles (100 
yards each) of hog casings, 781,300 Ibs. 
fresh frozen pork loins and 167,500 lbs. 
of edible tallow. An additional purchase 
of 2,757,843 Ibs. of fresh frozen pork 
loins was made on Saturday, March 14. 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during January, bought at stockyards 
and direct, is reported by the U. S. De- 
partment of Agriculture, Agricultural 
Marketing Service, as follows: 

Jan. Dec. 
1942 1941 
Per- Per- 


cent cent 
Cattle— 


Stockyards 77.52 


74.66 
25.34 
Calves— 
Stockyards .......... 
Other 
Hogs— 
Stockyards 


59.78 
40.22 


41.53 
58.47 
Sheep and Lambs— 


Stockyards 
Other 


57.47 
42.53 


Careless work in hog scalding costs 
money. Read “PORK PACKING.” The Na- 
tional Provisioner’s handbook on opera- 
tions in the pork plant. 


NEW FSCC OFFERS 


In Announcement FSC-510, super. 
seding announcements FSC-135 and 
FSC-485, the Federal Surplus Commodj. 
ties Corp. has asked for weekly offers 
on a long list of pork products; mogt 
of these are now being offered and pur. 
chased weekly. The new list includes: 
12/21 S.P. regular hams; 12/21 smoked 
regular hams (alternate); 12/25 SP. 
skinned hams; 12/25 smoked skinned 
hams (alternate); 12/20 salted clear 
bellies; 12/20 smoked clear bellies (al. 
ternate) ; 25/40 salted A.C. clear bellies; 
barreled belly pork; refined lard pack. 
aged in 56-lb. wooden boxes and alter. 
nate packages; hog casings; 12-07, 
canned pork luncheon meat; 6-lb. canned 
pork luncheon meat; 12-0z. chopped 
canned ham; 6-lb. chopped canned ham; 
12-0z. canned pork tongue; 6-lb. canned 
pork tongue; 12-o0z. canned corned pork; 
6-lb. canned corned pork; salted fat 
backs; salted fat backs packed in 100-Ib, 
boxes; barreled fat back pork; 2-Ib, 
canned pork and soya links; 24-oz, 
canned sliced bacon; No. 1 export beef 
bungs; Wiltshire sides; salted clear 
plates; barreled clear plate pork; salted 
jowl butts, barreled jowl butt pork; 
edible tallow; 12/14 fresh frozen pork 
loins. 

As in the past, offers must be received 
before 11 a.m. EWT each Wednesday 
and will be accepted by 12 midnight 
EWT on Friday of each week. 

In Amendment 8 to FSC-10, issued on 
March 20, the FSCC gives definite 
specifications for smoked hams and 
smoked bellies for export, as well as for 
packing smoked export meats and Wilt- 
shire sides. The requirement that canned 
meats shall be packed in key-opening 
cans with keys attached or loose in the 
box is rescinded. Packers are urged to 
give preference to wirebound wooden 
boxes for export shipment. 

Federal Surplus Commodities Corp. 
has amended its specifications for bar- 
reled meats in Amendment No. 7 to 
FSC 10, and has added specifications on 
the following items: barreled belly pork, 
barreled fat back pork, salted clear 
plates, barreled clear plate pork, salted 
jowl butts, barreled jowl butt pork, 
salted snouts, barreled snouts, salted 
pork ears, barreled pork ears, salted 
pork tails, barreled pork tails, barreled 
family beef, edible tallow and 12/14 
fresh frozen pork loins. In addition the 
amendment: furnishes wrapping and 
boxing specifications for pork loins. The 
FSCC is asking for weekly offers of 
edible tallow and 12/14 fresh frozen 
pork loins, but has not yet asked for 
weekly offers on the other items listed 
above. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended March 14, 1942: 
Week Previous Same 
Mar. 14 week week "41 
Cured meats, Ibs.25,915,000 32,903,000 13,616,000 
Fresh meats, Ibs.74,958,000 59,155,000 54,212,000 
Eeed; W.. ..<s0. 10,988,000 10,994,000 6,650,000 
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t includes: 





| anal 


21 smoked HYPOCHLORITE MAKER mounted actuating roll at each end for said that this new fork type lift truck 
12/25 SP. ie sia £ chlori 1 lightly contacting the edge of the belt can be easily and efficiently operated in 
d skinned Due to the pr atta g he Se ae pos to correct lateral misalignment. congested areas, in limited capacity ele- 
ted clear able for ro : Stow 0 When used on return runs, one idler ators, up ramps and in transport 
bellies (al ber of eases a ne thee anwac- should be placed close to tail or takeup trucks and freight cars. 

ear bellies; turers are now making their own sup- p P 


shaft so that the belt will be guided 


: : terili ith F 
lard pack- pies of chlorine sterilizer with a ma centrally on the pulley, and one at 


be — every ten to 15 idler spaces. On the 
ets 02. . carrying run, one idler should be placed 
ri. — é | just beyond the loading chute, and one CONDENSATE RETURN SYSTEM 
t. chopped | eer f at every ten or 15 spaces thereafter. Engineering features of the Coch- 


nned ham; 
-lb. canned 
rned pork; 
salted fat “| iow 

d in 100-Ib. . |) a LIGHT WEIGHT FORK TRUCK 


rane-Becker high-pressure condensate 


a : ‘a To meet the requirements of packers, 
»xport beef : ater. ‘ . Sausage manufacturers and processors 
alted clear n unable to use heavy material handling 
ork; salted —— on equipment due to weak floor construc- 


tion, the Tructractor division of the 
Clark Equipment Co., Battle Creek, 
Mich., has developed a light weight, 
: compact power truck which will lift, 
be received carry and tier loads weighing up to 1 
Wednesday rs ton. Christened the “Clipper,” the truck 
2 midnight > is offered in six models, having capaci- 
x. ties of 1,000, 1,500 and 2,000 lbs. with 
0, issued on standard finger lifting heights from 60 
es definite in. to 108 in. 


butt pork; 
rozen pork 


hams and Gas-powered for 24-hour continuous 

veo service, the “Clipper” has an economical 

s an four-cylinder industrial truck engine, 

that canned HYPOCHLORITE MADE AS NEEDED front aaa drive, rear wheel Peon, hy- IMPROVES BOILER PERFORMANCE 
evae iat Sodium hypochlorite, widely used as a draulic Jlift and tilt. Self starter and Return system which de-aerates condensate 
mage to sterilizing agent in meat plants, is made hydraulic brakes are standard. and maintains unform temperatures. 


nd wee electrolytically in this: machine. Cost of The driver rides on a comfortable 
production is said to be low. spring-suspended seat with all controls return system announced recently by 
within easy reach, thus permitting safe (Cochrane Corp., Philadelphia, Pa., in- 
chine known as the Valhalla chlorinator, Operation at speeds from 1 to 7 miles  ¢jyde the eductor principle of operation. 
a product of the Valhalla Co., Chicago. Per hour forward or in reverse. It is Jt is said to insure thorough condensate 
This machine for producing sodium and air removal from process appar- 
hypochlorite (NaoCi) by passing direct : atus, as well as increased production 
current through a common salt solution by maintaining uniformly high tempera- 


lities Corp. 
ms for bar- 
t No. 7 to 
fications on 
1 belly pork, 
alted clear 


pork, salted has been in use for many years, having tures. After expulsion of air from the 
butt pork, been developed during World War I. closed circuit, the condensate is re- 
outs, salted Its operation is said to be simple. turned to the boiler at temperatures 
ears, salted A tank at the top is filled with brine, close to that of process pressure with- 


ils, barreled causing a current to be set up in the out flash loss and with fuel savings. 


and 12/14 special cells as the brine flows into them. The specially-designed centrifugal 
addition the The sodium hypochlorite solution, in pump draws water from the thermo-fin 
upping and proper concentration for immediate use, priming loop and discharges it as a 
k loins. The accumulates in the lower vat, from high velocity jet through the jet pump 
ly offers of which it is drawn off as desired. nozzle. This jet, striking the returned 
resh frozen hot condensate, induces condensate flow 


t asked for 
items listed 


through the mixing tube into the 
thermo-fin priming loop. The additional 
volume of returned condensate intro- 
duced into the loop results in the dis- 
charge of an equal volume through the 
air separator to the boiler. 

The closed circuit from the boiler, 
through the process equipment and back 
to the boiler, results in quicker and 
more uniform heating, hence, increased 
production and improved quality. Flash 


SELF-ALIGNING IDLER 


A swiveling, positive, self-aligning 

idler for automatically correcting mis- 

IPMENTS alignment of either carrying or return 
Tuns of non-reversing conveyor belts 

Chicago for Supported on flat-roll idlers, is an- 
1942: nounced by Link-Belt Co., Indianapolis. 





This new idler h trally pivoted 

| Same er has a centrally pivote 

i ae eross member which, besides being GAS POWERED loss is eliminated, providing 1 per cent 
000 no equipped with a flat idler roll for sup- Compact unit for handling lighter loads in fuel saving for each 11-degree tempera- 
~ a porting the belt, has a_ vertically- restricted areas. ture gain, the manufacturer reports. 
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There 1s no substitute for 








BY MAIL, AIR-MAIL or WIRE, 
DAILY INFORMATION ON— 


PROVISIONS 

Green and S. P. Reg. Hams 
S. P. Boiling Hams 

Green and S. P. Skd. Hams 
Picnics, Green and S. P. 
Bellies, Green and S. P. 

D. S. Bellies, Clear and Rib 
D. S. Fat Backs 

D. S. Rough Ribs 

Other D. S. Meats 

Export Cuts 

Fresh Pork Cuts 

Barrelled Pork and-Beef 


LARD 
Cash Neutral 
Refined Futures 


SAUSAGE MATERIALS 


Pork Trimmings 

Boneless Beef 

Dressed Beef for Boning 
Pork and Beef Offal 

Beef Ham Sets 

TALLOW AND GREASE 
OLEO OIL AND STEARINE 
COTTONSEED OIL 
‘HIDES AND CALFSKINS 
FERTILIZER MATERIALS 
MARKET STATISTICS 


Hog Markets 
Provision Stocks 
Export Shipments 
Domestic Shipments 


THE NATIONAL 
PROVISIONER 


is the market authority of the Meat 
Packing Industry. 








KNOWING 


Only when you KNOW the markets can you sell or buy intelli. 
gently. 

Subscribers to THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE neither sell nor buy by “rule of thumb” methods. Theirs 
are no “hit or miss” transactions. They KNOW THE MARKET and 
sell or buy accordingly. 

If you save only 4c per Ib. by KNOWING the market you save $75 
on a car of product. 

No wonder active traders watch the markets closely through THE 
NATIONAL PROVISIONER DAILY MARKET SERVICE. Since it is on 
accepted basis of settlement in trading, you don’t have to take 
anybody else’s word for it. 

If you save Ic per Ib. by KNOWING the market you save $300 ona 
car of product. And if you are not informed you may easily lose 


that amount. 
And the same thing is true of the seller. If he KNOWS the market 
and he gets the market price he may get as much as $300 per car 


additional in a difference of only Ic per lb. If he is not informed he 
can just as easily lose that much. 

THE NATIONAL PROVISIONER DAILY MARKET SERVICE coming to 
you every full trading day of the week will pay for itself mony 


times over. 


Send for your sample copy and complete information today 


DAILY MARKET SERVICE 


407 SOUTH DEARBORN STREET 


CHICAGO, ILLINOIS 
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Delivery Economies 


(Continued from page 8.) 


and provisions of such a plan, they may, 
if they so desire, submit such matter to 
the Office of Defense Transportation 
for such consideration and action as it 
shall determine to be necessary or ad- 
yisable in the premises. 


Justice Department Views 


The U. S. Department of Justice 
made the following statement in connec- 
tion with ODT announcement: 

“Any action taken in accordance with 
a plan approved by the Office of De- 
fense Transportation cannot be prose- 
cuted under the anti-trust laws. It is 
not a conspiracy so long as it follows 
a plan approved or requested by the 
appropriate government agency. The 
emergency requires that the decision of 
the Office of Defense Transportation 
that this procedure is in the interest 
of efficient transportation during the 
period of national emergency be taken 
as final. 

“Inasmuch as action to combine the 
operation of local delivery services 
must be taken quickly and often before 
consultation with the Office of Defense 
Transportation, the following state- 
ment as to the application of the anti- 
trust laws in such situations may be 
taken as a guide prior to official re- 
quest or approval. 

“Even without specific approval, pro- 
grams established during the emergency 
for the sole purpose of conserving rub- 
ber and other scarce materials used in 
local delivery service are obviously not 
violations of the anti-trust laws. Such 
violations would arise only if such pro- 
grams included unreasonable restraints 
of trade not logically related to con- 
servation, such as price fixing, elimina- 
tion of independent businessmen, or per- 
petuation of inefficient systems of dis- 
tribution. Certain safeguards which 
will make it easier to avoid unreason- 
able restraints of trade are set forth 
below in statements concerning the two 
most common methods used to conserve 
tires.” 


Comment on Methods 


“1—Pooling of Delivery Service. 
This method involves joint use of the 
same truck to deliver goods sold by 
competitors, each of whom formerly 
made separate arrangements for deliv- 
ery. It eliminates duplicate mileage of 
delivery trucks. . .. The mere establish- 
ment of a jointly used facility by a 
group of rival businessmen does not 
necessarily violate the anti-trust laws. 
Jointly maintained inspection depart- 
ments, statistical bureaus, and similar 
agencies have long been operated in 
many industries; and in some cities 

tge department stores have main- 
tained a joint system of package deliv- 
ery for many years. The Department 
of Justice sees no reason to regard 
jomt systems of delivery during the 
emergency as violations of the anti- 
trust laws if they are established for 
the sole purpose of conserving rubber 
and are so organized that they do not 
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TRAPS ODORS 


This double hood is very effective 
in catching heat and odors arising 
from melters and delivering them 
to the exhaust duct system. The 
hood also extends over percolators. 
A hood of conventional design is 
installed over expeller. 
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Rendering Plant Odors 
(Continued from page 11.) 


to trap heated air and odors close to 
point of origin. On the first floor this 
is accomplished by hoods, connected to 
the exhaust ducts, which are installed 
over melters and expeller. On the skin- 
ning and cutting floor, exhaust duct 
inlets are placed over the area where 
skinning and cutting are performed. 

An interesting double hood, which has 
proved very effective in catching heat 
and odors arising from the melters 
and delivering them to the exhaust duct 
system, is placed over these machines. 
Design and construction of this hood 
are shown in plan and cross section in 
an accompanying illustration. Hood over 
expeller is rectangular in shape and is 
of conventional design and construction. 





in fact accomplish additional purposes 
of restraining trade. ... 

“2.—Diminishing the Frequency of 
Delivery Service. Such a program is 
often practicable only when jointly un- 
dertaken, because any competitor who 
made deliveries more frequently than 
his competitors would enjoy a substan- 
tial advantage which would enable him 
to divert trade to himself. Where such 
a restriction of delivery service con- 
tains no other feature than a plan to 
conserve rubber during the emergency 
by reducing tire mileage, the Depart- 
ment of Justice does not regard it as 
an unreasonable restraint of trade 
within the meaning of the anti-trust 
laws. Care should be taken, however, 
to avoid making this program a basis 
for the accomplishment of restraints 
not logically involved in it. ... 

“3.—In any program for the con- 
servation of tires, or other scarce ma- 
terials, whatever the means which may 
be used, those involved should avoid an 
effort to use the power they attain by 
joint action as a basis for an organized 
attack upon persons who do not partici- 
pate in the program... .” 
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A No. 6, single inlet, single width 
Sirocco fan, driven by a 10 h.p. motor, 
exhausts approximately 16,000 cu. ft. 
of air per minute from the two rooms. 
Deodorization of the air is accomplished 
in the following manner: 

After the deep well water has passed 
through the cooling coils it is dosed with 
chlorine and sprayed into a standard 
York B-2 dehumidifier, through which 
all of the exhaust air is pulled with 
the Sirocco fan. The chlorine in the 
water is thus thoroughly mixed with the 
air and effectively neutralizes all objec- 
tionable odors. A baffled discharge from 
the exhaust fan is used to insure 
thorough mixing of the chlorinated air 
before it is discharged to the atmos- 
phere. The chlorinated water is wasted 
after it has been sprayed in the de- 
humidifier. 

Chlorine is added to the water in the 
proper proportion after it leaves the 
cooling coils by a Wallace & Tiernan 
Co. manually controlled, direct feed, 
orifice type chlorinator. The chlorine 
is applied as a dry gas after being con- 
trolled and metered in the apparatus.’ 

Chlorinator, fan, cooling coils and 
dehumidifier are installed on the roof 
of the plant in-a room constructed to 
house them. A sketch plan of this room 
and its equipment is shown in this issue 
on page 11. 

Total cooling load is approximately 
60 tons in warm weather, varying with 
outside temperature. Water consump- 
tion also varies considerably from day 
to day, depending primarily on weather 
conditions. 

Fans supplying cooled air to the two 
rooms, and the exhaust fan, are started 
and stopped by push button controls. 
The system is operated with all doors 
and windows closed except when fallen 
animals are being delivered to the skin- 
ning and cutting floor. The system gets 
out of balance momentarily at such 
times, but soon gets back in step when 
receiving doors are closed and the 
unnecessary air current is eliminated 
as is required. 
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Mixed Hog Producer 


Reaction to Ceiling 


IVESTOCK producer reaction to the 
price ceilings on pork cuts which 
go into effect on March 23 is mixed, a 
survey of farmers at the Chicago yards 
revealed this week. Some favor holding 
meat costs down, which in turn would 
limit returns from live animals, but 
others feel that the ceiling came too 
soon compared with price levels at- 
tained in World War I. However, none 
of the farmers interviewed said that 
margin of profits on hogs now being 
marketed is insufficient. 

“We’re making good money on our 
hogs,” said an eastern”Iowa farmer 
who finishes out around 500 head each 
year, “and we would more than break 
even if we were only getting $10.50 
for top hogs, because our corn still 
costs under $1 per bushel. But I’m glad 
there is a favorable corn-hog ratio, for 
it is going to be narrowed down in 
time as feed prices go up. Before the 
summer is over our feeds are going to 
cost a lot more than they do now and 
it may be necessary to put ceilings on 
feeds to allow for profitable hog. feed- 
ing.” 


No Limit on Corn Price 


This farmer pointed out that there 
will be a limitation on the price of hogs, 
but as yet there is no limit on corn 
price. He feels that the best time to 
sell hogs from now on will be when 
marketings are heavy for packers may 
pay more on a larger volume of re- 
ceipts than when numbers are running 
light. 

A northern Illinois farmer felt that 
as long as pork prices are going to be 
controlled, everything else should be 
held at certain price levels. He pointed 
out that with controlled food prices and 


uncontrolled wages, laborers would in 
time have a much bigger purchasing 
dollar than now, but the returns to 
farmers feeding hogs would always be 
limited. 


“It has taken a long time for those 
ceiling prices to come, but now that 
we have got them there is little we can 
do other than take it,” said another 
Illinois feeder. “I don’t think you will 
find many ‘kicks’ now, but this thing 
has to be watched at all times. We’ve 
probably seen our best profits on hogs, 
for while hogs won’t go much higher, 
feed prices will. That’s the point the 
government will have to watch. If the 
profits start to fade from hog feeding, 
the market will be loaded with a lot of 
light weights and the tonnage of pork 
will drop off. Breeding will also be 
lighter, no matter how much the gov- 
ernment urges farmers to increase hog 
numbers. I think the trend and texture 
of receipts are the greatest indicators 
of how farmers feel about the future, 
and the government should follow those 
hints.” 

Other hog feeders spoke along these 
same lines, but no one was bitter about 
the government action. Most feeders 
brought in small lots of hogs that had 
to be sold, and the majority reported 
that they were holding other stock to 
heavier weights. 

There were a few reports on spring 
pigs from these farmers, but appar- 
ently the real farrowing season is still 
a few weeks off. The sows which have 
farrowed have had average litters, but 
if the cold, damp weather still holds 
when most sows come in, there is 
chance of heavy death loss. However, 
there are probably fewer late winter 
and early spring pigs this year than 
in some recent similar periods. 


BUY U. S. DEFENSE BONDS 





MORE ARGENTINE HOGS 











The Argentine hog industry ¢op-. 
tinues to expand as a result of the 
unprecedented market outlet for pork 
and the extremely low corn prices, ac. 
cording to information received by the 
office of Foreign Agricultural Rela- 
tions. The United Kingdom has agreed 
to take 88 million lbs. of frozen bone- 
less pork during the season ending 
September 30, 1942, which has given 
Argentina the greatest export outlet 
in history. Exports of all kinds of 
pork to all countries in the 5-year 
period 1935-39 averaged 55 million lbs, 
per year. 

Corn is available in unlimited quanti- 
ties at prices not exceeding 27c per 
ewt. As a result of the low price of 
corn and good export outlet for pork, 
competition for breeding stock con- 
tinues keen. Exports of Argentine pork 
and lard, 1939-41, follows: 


1939, 1940, 1941, 
Ibs. Ibs. Ibs. 


ceeeoses 28,290,000 6,539,000 72,907,000 
5,928,000 18,675,000 


CALIF. LAMB SITUATION 


Volume of lamb contracting activity 
in California remained small last week, 
although it was somewhat increased 
over the previous week. Uncertainty as 
to flesh condition during the next few 
weeks was the principal retarding faec- 
tor; however, light to _ substantial 
amounts of moisture were received over 
most sections during the period, im- 
proving the immediate situation materi- 
ally. Current buying inquiry has been 
largely for fat lambs for local slaughter 
during the next few weeks. Very few 
lambs have been contracted on feeder 
basis with buyers holding off for a later 
date. 














FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 
OMAHA, NEB. 


KENNETT-MURRAY 


S$ € RV ec 8 


a eS ee oe ae 
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DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














—— 








FRANK R. JACKLE | 


Broker 
Offerings Wanted of: 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 





New York City 
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MORE CANADIAN HOGS 


MONTREAL.—Number of hogs on 
Canadian farms on December 1, 1941, 
reached a new all-time high of 6,385,- 
000 head, according to the Dominion 
Bureau of Statistics. This was 268,000 
more than a year earlier, exceeded the 
pre-war comparison by 2,816,000 head, 
and was greater than the 1933 depres- 
sion low point by 2,797,000 head. Indi- 
cations are that the expansion which 
has been taking place, under the drive 
for bacon for Britain, will continue 
through 1942. 

Pigs born in the fall of 1941, to be 
marketed up to May, 1942, will be 10 
per cent more than a year ago. The 
increase will again be substantial in the 
Prairie provinces. Winter and spring 
farrowings are indicated to be 12.3 per 
cent higher. The decline in hog produc- 
tion which occurred in the eastern prov- 
inces during 1941 appears to have been 
checked in Ontario, Prince Edward 
Island and New Brunswick. 


NEW YORK LIVESTOCK 


Livestock prices’ at Jersey City, 
March 17, 1942, as reported by the Agri- 
cultural Marketing Administration 
were: 


CATTLE: 
PR cicthcih:d cain d4Rbinaw-sn aeesiace minal nominal 
NE RR rr eee $ 8.50@ 9.50 
Cows, cutter and common.......... 7.25@ 8.50 
NN OEE ee 6.00@ 7.25 
errr ee 10.00@11.00 
PD. vebectweteeatuacdias 8.75@10.00 
Bulls, cutter to common............ 8.00@ 8.75 
CALVES: 
Vealers, good to choice............ $14.00@16.50 
Vealers, common and medium..... 9.00@14.00 
Calves, common to medium......... 8.50@10.00 
HOGS: 
Hogs, good and choice, 180-190 Ibs........ $13.75 
LAMBS: 
DOE SROOR. < oc ccscceweweees $9.50@13.00 
+Nominal, 


Receipts of salable livestock at Jersey 
City market for week ended March 14, 
1942: 

Cattle Calves Hogs* Sheep 
Salable receipts ..... 1,548 811 155 249 
Total, with directs...7,536 9,521 19,678 43,069 
Previous week : 

Salable receipts ...1,802 757 227 250 

Total, with directs.7,692 10,264 19,807 52,212 

*Including hogs at 31st street. 


STOCKERS AND FEEDERS 


Stocker and feeder shipments re- 
ceived in seven Corn Belt states! in 
February, 1942: 


Cattle and Calves 














Feb. Feb. 

1942 1941 
SNE wna srsedv noses 49,226 54,070 
Ne ness eed oc ces -- 12,000 18,722 
Total, February . -- 61,325 72,792 
SED 5 vccscceccevcn 150,385 176,835 

Sheep and Lambs 
BEE voscccccctveecs 37,810 43,506 
ee renews 44,574 90,044 
Total, February .......... 2,384 133,550 
ETS in ccciecncccsa 198,675 252,856 





‘Data in this report are obtained from offices 
of state veterinarians. Under ‘‘Public Stockyards’’ 
are included stockers and feeders which were 
bought at stockyards markets. Under ‘‘Directs”’ 
are included stockers and feeders coming from 
other states from points other than public stock- 
yards, some of which are inspected at public stock- 
a while stopping for feed, water and rest en 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, March 19, 1942, as reported 
by U. S. Department of Agriculture, Agricultural Marketing Administration: 


Hogs (soft & oily not quoted): CHICAGO NAT. STK. YDS. 


BARROWS & GILTS: 
Good and choice: 





SI Sve denences $11.75@12.65 
Be UES “caqicenisies 12.50@13.25 
ie |) OS 12.90@13. 
| ll Ee 13. 25013.55 
=e 13.40@13.60 
oS ee: 13.45@13.60 
.. 2. Saag acorn 13.45@13.55 
oo.) 62 SES 13. 13.55 
ow. 2. ee 13.40@13.55 
eee 13.35@13.50 
Medium 
ee ee 12.25@13.25 
SOWS: 
Good and choice: 
og. BSE eee 13.25@13.35 
300-330 Ibs. ............ 13.20@ 13.30 
i i eS 13.15@13.25 
Good: 
360-400 Ibs. . 13.10@13.20 
400-450 Ibs. . 13.00@13.15 
450-500 Ibs. 12.85@13.10 
Medium: 
eer ree 12.25@12.85 


PIGS (Slaughter): 
Medium & good, 90-120 Ibs. 10.75@12.00 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 





900-1100 Ibs. |......... 14.50@15.50 
1100-1300 Ibs. .......... 14.50@1: 
1300-1500 Ibs. .......... 14.50@15. 
STEERS, good: 
750- 900 Ibs. .......... 12.00@14.50 
ME MN. iasice ounce 12.00@14.50 
ee ee, eee 12.00@ 14.50 
1300-1500 Ibs. .......... 12.00@14.50 
STEER, medium: 
750-1100 Ibs. .......... 10.25@12.00 
ree 10.25@12.00 
STEERS, common: 
PE UE. eccvccsves 8.50@ 10.25 
HEIFERS: 
Choice, 750-900 Ibs..... 13.25@14.50 
Good, 750-900 Ibs....... 11.50@13.25 
Medium, 500-900 Ibs.... 9.00@11.50 
Common, 500-900 Ibs.... 8.00@ 9.00 
COWS, all weights: 
eae eae ee 9.25@ 10.25 
ee 8.50@ 9.25 
Cutter and Common.... 6.75@ 8.50 
a ar 4.75@ 6.75 
BULLS (Yigs. Excl.), all weights: 
a errr 10.00@10.75 
Sausage, good........... 10.00@10.50 
Sausage, medium....... 9.00@10.00 


Sausage, cutter & com. 8.00@ 9.00 
VEALERS, all weights: 


Good and choice........ 14.00@15.50 
Common & medium..... 10.00@14.00 
EE Lusetcbn eeaeesuvcses 7.00@10.00 
CALVES, 400 lb. down: 
Good and choice........ 10.50@12.00 
Common and medium... 8.00@10.50 
ees Cee 7.00@ 8.00 
Slaughter Lambs and Sheep:* 
LAMBS: 
Good and choice*....... 11.75@12.40 
Medium and good*... .. 10.50@11.50 
aaa 9.50@10.50 
EWES: 


Goud and choice........ 7.00@ 8.00 
Common and medium... 4.75@ 7.00 


1Quotations based on animaifs of current seasonal market weights and wool growth. 


$11.15@12.15 


OMAHA 


12.90@13.45 $12.65@13.35 


13.35@13.45 
13.35@13.45 


13.00@13.15 


12.25@13.30 


13.10@13.40 
13.25@13.40 
13.25@13.40 
13.15@13.35 
13.15@13.30 
13.15@13.30 
13.15@13.25 





12.35@13.00 


9.75@11.25 


13.50@14.75 
13.50@14.75 
13.50@ 14.50 
13.50@14.50 


9.00@10.25 


12.75@13.50 
11.25@12.75 


9.50@11.50 
8.00@ 9.50 
9.00@ 9.50 
8.25@ 9.00 
7.50@ 8.25 
6.00@ 7.50 
10.00@10.50 
9.75@10.25 
8.50@ 9.75 
7.75@ 8.50 
13.75@15.00 
11.25@13.75 
6.50@11.25 
9.50@11.50 
7.50@ 9.50 
6.00@ 7.50 


11.50@12.00 
10.00@11.25 
9.00@10.00 


6.00@ 7.00 
4.00@ 6.00 


13.25@14.50 
13.25@14.75 
13.25@14.75 
13.25@14.50 


11.50@ 13.25 
11.50@13.25 
11.50@1; 
11.50@13.25 






10.25@11.75 
10.25@11.7 


KANS. CITY 


13.00@13.15 


12.65@13.30 


gee Loy 


13.25@14.50 
13.25@14.50 
13.00@14.50 
13.00@14.50 


Bd ab edied 
io gto ge 


8ST. PAUL 
$12.00@13.00 
12.75@13.20 
13.10@13.20 
13.10@13.20 
13.10@13.20 
13.10@13.20 
13.10@13.20 
13.00@13.15 
12.90@13.05 


12.90@13.00 
12.90 only 
12.90 only 


12.90 only 
12.85@12.90 
12.75@12.90 


12.50@12.90 


13.25@14.50 
13.25@14.50 
13.25@14.25 
13.00@14.25 


11.30@13.25 
11,50@13.25 
11.50@13.25 
11.50@13.25 


11.25@12.50 
10.75@12.00 
9.25@10.75 
7.75@ 9.25 


Saya 
ADA 
PW WD 
BRAS 


debe 


Neos 
io atots 
ROAR 
@wws© 
Bean 
RAM 


33 


3 
€&d8 
ane 
S33 


ms 


erab 
a 
8898 
ape 
333 


11.75@12.00 
10.75@11.50 
9.50@ 


6.00@ 7.35 
4.25@ 5.75 


*Quotations on 


slaughter lambs and yearlings of good and choice and of medium and good grades, as combined, represent 
lots averaging within the top half of the good and the top half of the medium grades, respectively. 





CHICAGO PACKER PURCHASES : 


Purchases of livestock in Chicago by 


the principal packers for the three days 


of the week were reported as follows: 
19,436 cattle, 2,178 calves, 30,544 hogs 


and 23,788 sheep. 
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Portland 


Los Angeles 
San Francisco 


5,036 1,208 
800 35 
3,275 310 


PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended March 13: 
Cattle Calves 


Hogs Sheep 
1,541 2,530 
1,900 3,600 
3,085 2,550 
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PACKERS’ PURCHASES 


Purchases of livestock by jeer at En ery 
centers for the week ending Saturday, March 14, 
1942, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 4,758 hogs; Swift & Com- 
pany, 4,300 hogs; Wilson & Co., 4,786 hogs; West- 
ern Packing Co., Inc., 1,543 “he Agar Packing 
Co., 5,171 hogs; Shippers, 5,175 hogs; Others, 
27,838 hogs. - 

Total: 23,773 cattle; 53,571 hogs; 
40,850 sheep. 


8,225 calves; 


EKANSAS CITY 
Cattle Calves 
Armour and Company. 4,166 371 
Cudahy Pkg. Co 2,308 394 
Swift & Company 432 


569 
Ind, Pkg. Co an 
Kornblum Pkg. Co.... 
Others 


Armour and Company ‘ 6,084 
Cudahy Pkg. Co.... 4,083 4,117 
Swift & Company 4,012 
Wilson & Co.... 3,714 
Others 8,260 

Cattle and calves: Eagle Pkg. Co., 19; Greater 
Omaha Pk., 138; Geo. Hoffman, 72; Kroger Pkg. 
Co., 679; Nebraska Beef Co., 455; Omaha Pkg. Co. 
191; John Roth, 85: So. Omaha Pkg. Co., 832; 
Lincoln Pkg. Co., 166. 

Total: 18,872 cattle and calves, 26,187 hogs, and 
30,461 sheep. 


EAST ST. LOUIS 
Cattle Calves 


Armour and Company. 3, 114 1,813 
Swift & Company 765 2,853 
Hunter Pkg. Co...... ? 513 29 
Heil Pkg. Co 
Krey Pkg. Co 
Laclede Pkg. Co 
Sieloff Pkg. Co 
Shippers 

thers 


Hogs 


8,957 
10,592 
8,262 


Sheep 
2,289 
2,183 

600 


cae ae 
1,864 13,308 
99 1,176 


WEE ct czesrcanvees 12,762 6,658 58,228 
ST. JOSEPH 
Cattle Calves Hogs 


Swift & Company.... 2,258 417 6,688 
Armour and Company. 2,535 409 6,335 
Others '8 93 1,076 


Total 6,659 “919 14,099 
Not including 1,391 hogs and 1,138 sheep 
direct. 


SIOUX CITY 
Cattle Calves 
3,628 
3,624 


Hogs 
10, = 
9,96! 

6.219 


7,369 
36 


34,222 


Armour and Company. 
Cudahy Pkg. Co 
Swift & Company.. 


14,893 


OKLAHOMA CITY 

Cattle Calves 

Semone one \ ears eased 2,306 542 
Wilson & C 2,125 596 
Others 259 6 


Hogs 
3,057 
4,054 

538 


1,866 
1,038 
2 


Total 690 1,144 7,649 2,906 
iNet including 83 cattle and 1,109 hogs bought 
rect 


WICHITA 

Cattle Calves Hogs 
Cudahy Pkg. Co a 288 4,278 
Wichita D. B. Co.... cose wean 
Dunn & Ostertag.. eauke 131 
Fred W. Dold ee 530 
Sunflower Pkg. Co.. wade 181 
Excel Pkg. Co a twee ‘nes eéed 
Others ame 549 65 


288 5,669 5,042 


Not including 16 cattle and 2,626 hogs bought 
direet. 


Sheep 
4,977 


FT. WORTH 
Cattle Calves Hogs 
Armour and Company. 2. = 617 3,105 
Swift & Company.. 362 3,448 
Blue Bonnett Pkg. Co. met} 3 84 
City Pkg. Co - 557 
Rosenthsi Pkg. Co.. 28 5 11 


987 7,205 


Sheep 


3,999 
5,153 


DENVER 
Cattle Calves Hogs 
Armour and Company. 1,366 2,875 
Swift & Company.... 1,30 2,257 
Cudahy Pkg. Co. x, an 47 1,740 
Others os y 160 821 


524 7,693 24,345 


ST. PAUL 
Cattle Calves 


Armour ore em. 4,410 3,045 
1,269 117 


Hogs 
13,491 


Sheep 
5,406 


er 

Swift & Company.. 4,416 22,572 9,112 
Others eR AER. wees. aus 
16,340 10,111 36,063 17,015 


CINCINNATI 

Cattle Calves 

S. W. Gall’s Sons.... ogee 266 

E. Kahn’s Sons Co.... 9,978 168 

Lohrey Packing Co... 214 Paes 
H. H. Meyer Pkg. Co. | 
J. Schlachter 81 129 mates 
J. & F. Schroth P. . oman 2,253 
J. F. Stegnet Co 227 name 

Shippers hl eer 1,558 eae 

Others 759 673 78 

1,539 17,641 516 


Not including 1,375 sai 6,258 hogs and 356 
sheep bought direct. 


TOTAL PACKER PURCHASES 


Hogs Sheep 


Cor. 
week, 
1941 
121,637 
323,455 
190,352 


Prev. 
week 
132,116 
259,682 
199,737 


Mar. 14 


Cattle . -130, 595 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods. 


RECEIPTSt 

Calves Hogs 
Fri., Mar. 13 361 no 
Sat., Mar. 81 32 3,471 
Mon., Mar. 720 13, 312 
Tues., 1,103 14,646 
Wed., 651 17,450 
Thurs., Mar. 700 16,000 


3,174 61,408 


Sheep 


*Week’s total 

Prev. week 

Year ago 

Two years ago 
*Including 828 cattle, 188 calves, 

and 4,665 sheep direct to packers. 


SHIPMENTS 
Cattle Calves 


Fri., Mar. 9 
Sat., Mar. 


19,761 hogs 


Hogs 
1,428 


Sheep 
2,277 
10 81,213 3,277 
51 15 2,814 


3 116 18 
100 §=61,000 2,000 


Week’s total 4 164 8,109 
Prev. week q 298 8,230 
Year ago 9, 415 12,376 
Two years ago ot 3, 587 13,734 
+MARCH AND YEAR RECEIPTS 
March—— Year 
1942 1941 1942 1941 

95,460 389,924 

43,759 
1,113,172 
510,626 


155,960 139,560 524,843 


All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended Mar. 14. “= 80 $6. = $11.90 
Previous wee 2.80 6.35 11.90 
1941 10.90 


10.05 
9.00 


9.10 
12.65 
. 1937-1941 $10.05 $5.80 $10.35 


HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
No. Wt., Prices—— 
Rec’d Ibs. Top Av. 
*Week ended Mar. 14. 88,500 252 $13.75 $13.45 
Previous week 93,154 13.50 
941 8.05 7.55 


Bssesei 


9.35 

1 10.15 

Av. 1937-1941 $8.35 $7.90 

*Receipts and average weight for week ending 

March 14, 1942, estimated. 
CHICAGO HOG PURCHASES 

Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Mar. 19: 

Week ended Prev. 

Mar. 19 week 


Packers’ purchases 46,866 
Shippers’ purchases 6,339 


53,205 


60 e 
00 7.40 
75 

45 


5. 
8. 
9. 
0. 


LIVESTOCK AT 68 MARKETS 


February receipts, local kill, and ship. 
ments at 68 markets, with compari 
as reported by the Agricultural Mar. 
keting Administration: 


CATTLE 


Receipts 
1942.1,106,428 
1941. 931,118 

892,420 


CALVES 


February, 1942. 360,707 
February, 1941. 382,158 
February 


Local 
slaughter 
734,934 
581,471 


572,353 


February, 
February, 
February 


237,663 
244,554 


7 > 226 


HOGS 


February, 1942.2,463,038 
February, 1941. 2}512, 957 1,814,233 


February 
2,290,352 1,614,427 


5-yr. av 
SHEEP AND LAMBS 


February, 1942.1,534,848 907,018 
February, 1941.1,415,503 848,460 


February 
1,537,838 931,498 


1,747,809 


5-yr. av 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended Mar. 14; 


At 20 markets: 
Week ended Mar. 14.. 


Cattle 
- 193,000 


Hogs 
410,000 
413,000 
420,000 
480,000 


Sheep 
258,000 
286,000 
287,000 
254,000 


At 11 markets: 


Week ended Mar. 14 
Previous week 


At 7 markets: 


Week ended Mar. 14.. 
Previous week 


Cattle 
- 146,000 


CALIF. INSPECTED SLAUGHTER 


State-inspected kill for February: 

No. 
52,465 
25,488 
80,788 
76,192 


Cattle 


Meat food products produced during 
the month were: 


Sausage 
Pork and beef 
Lard and substances 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Adminis- 
tration, at seven southern packing 
plants located at Albany, Columbus, 
Moultrie, Thomasville, and Tifton, Ga; 
Dothan, Ala.; Jacksonville, Fla., week 


ended Mar. 13: 

Hogs 
12,468 
11,986 


Cattle Calves 





\RKET 































s SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 








il, and Ship- Special reports to THE NATIONAL PROVI- (Reported by the U. 8S. Department of Agriculture, Agricultural Marketing Administration.) 
>Mmpariso SIONER show the number of livestock slaughtered 
tural Mar. at 15 centers for the week ended March 14, 1942: WESTERN DRESSED MEATS 
. CATTLE NEW YORK PHILA. BOSTON 
= Cc . STEERS, carcass Week ending March 14, 2 9,760 2,484 2,760 
, Mar. 14 ; 941 WE EY nw ca Wi otnbonie-s0000cdtankas 9,757 2,487 2,841 
as = sane Same week year AG0..............escseeee 9,496 2,544 2,376 
ic: mak" ta 
34 360,951 Kansas City ...-.-- Het . , COWS, carcass Week ending March 14, 1$2.............. 442 1,357 2,825 
1 345,845 3 OO aa "309 PE CN so oon oso 010.50 oats. cnn a 457 1,272 3,046 
33 318,395 St. Joseph CC eaien SORE I Me 0 6chs 0.6.8 saeigicicewsee 1,022 1,037 2,537 
— ea BULLS, carcass Week ending March 14, 410 809 105 
33 Philadelphia. Week PEOVEINS .occcvccceccccccccccceceses 306 787 114 
4 Bees a : ee ee 329 593 
’ ew a % 
26 Oklahoma City* sees 7 , VEAL, carcass Week ending March 14, 1942.............. 8,774 1,082 
? 135,717 pease . ’ eR iii htiin ts oniasacaigis.s dsien'si aro nies 12,809 1,002 
ge ee a4 UW Pos oo cies ccnccervesatze 12,603 1,228 
29 =—_700, 608 Milwaukee aa LAMB, carcass Week ending March 14, 1942.............. 53,633 14,698 
- 698,772 BIE inns esessucnees ; : 108,2 WOU RUINS oooh. co vnawoseccseaccess 3 45,991 14,587 
27 671,880 *Cattle and calves. SNS WEE DOD GIR. ov ckiiwcccwecicicssces 44,929 14,679 
MUTTON, carcass Week ending March 14, 1942.............. 3,616 536 
4 5 IND sin treo dc eadwisesins nndecceteo 3,836 568 
1 CREO cee ccccvcccececs 93, i 
| oS ame Clty .......--.+- 37.766 34, 30,063 Same week year @£0.........0.-.. 000.000 1,782 187 
98 608,909 oy a Sea 60,872 58.781 PORK CUTS, lbs. Week ending March 14, 1942.............. : $45,411 
; St. Joseph ..---- +++ ++++- . 10 WU IONE x50 bic ice hes ants hsacee sn 300,657 
Sioux City Ree ae Same week year ago..............0.eceees 474,832 
se cseeeeeeee : c 5 BEEF CUTS, lbs. Week ending March 14, Pam dsicccag ei apie oa ates 
New York *t Jersey City. 36/314 40/3 Y WOE SIGNI esccesescusenecicdsesteesece SED. ~- eantiees | to “ohepes 
CENTERS Oklahoma City .......... 8,758 DAMS WEEE FORE AP. 6560s ciicsecsssicccess Game. | = 2" Aeeeew > edeee 
Cincinnati ........------ ett 6,040  94¢ 
Mer. 14 | See LOCAL SLAUGHTERS 
: Milwaukee ........--005 6,993 CATTLE, head Week ending March 14, 1942.............. Ric) aie 
logs re 423,508 416,798 MP ES (ab. cc hadcnsa bokosdhes. ccteaiee eee: lf eds 
0,000 258,000 {Includes National Stock Yards, East St. Louis, Same week year ag0.........-..eccceecees 8,006 7 
3,000 286,000 Il, and St. Louis, Mo. CALVES, head Week ending March 14, 1942.............. 11,677 See) fo eae 
0,000 287,000 co Ee Sere ae 11,887 ee 2.” fhe 
30,000 254,000 : , MR WOU POR BORi ccc ccccccccicescccwsis 12,793 a reer 
32,000 300,000 eM ony 23'091 3 ; HOGS, head Week ending March 14, 1942.............. 36,314 ee! 2 
Omaha 
H maha PE SED. Sokeeociiscegtoscctclccsscws 37,645 Se eo 
wail a Lowe ; d , Same week year ago..............-..0200- 41,936 We | bee 
ey ao - 5042 4293 | SHEEP, head Week ending March 14, 1942.............. 57,075 WO 2 eetses 
. = 347,000 II... cescividncve 202 PE GEE: 70 os cccnoncegeca ets custh ens 63,103 ee 
415,000 Indianapolis ............ 481 2,25: Same week year @g0..........cccccceecces 55,979 - Sa ers 
































New York & Jersey City. 57 ‘075 ; ¢ 
266,000 Oklahoma City .......... 2 poo 1 Country dressed product at New York totaled 9,381 veal, 11 hogs and 357 lambs. Previous week 8,046 
7 

















Cincinnati veal, 23 hogs and 249 lambs in addition to that shown above. 
Hogs Sheep Denver , 
St. Paul . 
a 193,000 Milwaukee 
, 203,000 
39,000 192,000 eee 229,539 238,899 
se : +Not including directs. 
~p ae ae WEEKLY INSPECTED KILL CANADIAN LIVESTOCK PRICES 
‘, :' 
A slight increase was noted in federal STEERS 
inspected slaughter of hogs at the 27 
leading packing centers last week com- 
CORN BELT DIRECT TRADING 2 i ' Toronto 
pared with a week earlier, while com- ce tl e~4 
AAUGHTER (Reported by U. S. Department of Agriculture, pared with the same period a year 9.25 
Agricultural Marketing Administration.) . ¥ 9.00 
‘ebruary: Des Moines, Ia.. March 12.—At the 19 earlier kill was up 10 per cent. Cattle 850 
No. concentration yards and 11 packin slaughter showed a slight dip from the 5.00 
ie 52.465 nate. te oe poe A “sie previous week, but was above a year 8.00 
eae 25,498 pia ? F » nog earlier, and the same was true of calves 4 
py prices moved higher this week with and sheep .2 
Nes 76.192 gains of 10 to 20c on butcher and 20 to Catto Calves Sens Show 
: 30¢ upturn on sows. New York areat.. 9,189 11,649 35,993 Toronto .. 12.50 
luced during Phila. & Balt.... 3,350 954 26,987 96 Montreal 12.50 
Hogs, good to choice: Ohio-Indiana Winnipeg 10.50 
group . 47,435 Calgary 11.00 
Lbs. Chicago® 93,310 Edmonton 10.00 
71 St. Louis area 65,387 9.00 
veces e 4200/1 Kansas City.. 15, 37,766 Moose Jaw 10.00 
emia 4,423,082 Southwest group*. 88,479 Saskatoon 10.50 
1,813,021 Omaha - 18,502 38,985 6, Regina 10.50 
r= ee Sioux City.. 31,514 13,481 Vancouver 11.00 
10,436,804 St. Paul- Wis. 
or aaee si group® ..... 32,148 105,271 21,318 
y $12. « a. 4 Towa & . 
830-960 | Ib. 13.05 So. Minn."..... 16,351 5,658 200,929 44,197 Zerente .. 
IE i conndacd ceaaaae asae iz: 40 12.75 pee 
ieskebn 74,843 722,006 317,290 Winnipeg 
Receipts of hogs at Corn Belt mar- al a = — 
CEIPTS kets for the week ended March 19: Total oy 519 69,649 652,981 264,715 Prince Albert 
1Includes New York City, Newark, and Jersey 
reported by City. *Includes Cincinnati and Cleveland, Ohio, and g ¥ i x 
1g Adminis- Sate Biccisoccmenets gp ag ane yO —— i i 15.00 
. AA viebinciaicatin 27,000 St juis Nationa ockyards an 8 juis 
rn packing Seeger ce Ill, and St. Louis, Mo. "Includes So. St. Joseph, ..° a (Canadian ans sree ate ave, om ene. 
Columbus, Tuesda: Re ah Wichita, Oklahoma City, and Ft. Worth. “Includes $1.00 ni Poo —— rades; Grade A, 
-o, .. eee «6=Ctsi‘é‘éWOMDGOan,, Ma. 18............ 28,800 St. Paul, So. St. Paul and Newport, Minn., and premium. 
Tifton, Ga.; Thursday, Mar. 19............ Madison’ and Milwaukee, Wis. "Includes Albert eeen tame 
Fl week Lea and Austin, Minn., and Cedar Rapids, Des 
’ a. Moines, Ft. Dodge, Mason City, Marshalltown, oronto ................ $12.85 11.25 
Ottumwa, Storm Lake, and Waterloo, Iowa. METER. 5 50s 5. sas sence! ca am 9.00 
Calves Hogs Packing plants lag og | in the above tabulation Winnipeg .............. 10.00 
230 12,468 poe ag te Ae y- durin “_: 5 ee ed — “ppeoni. ateesakenebeeed Hand 
= mately 74 of the cattle, of caives, 73% of Edmonton .............. . 5 
306 11,986 The Red Cross needs $50,000,000. the hogs, and 80% of the sheep and lainbs that Moose Jaw’. 02.0202... 20, ‘ 9.00 
} were slaughter under era. spection uring ASKATOON 22... 1. eee eee cece 
333 8,318 Give at least a day’s pay—now! that year. RS SRE re 8.50 
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CLASSIFIED ADVERTISEMENTS 


charge 
box ‘cumber es four = 
Headline 70c extra. 7Oc per line for listings, 





Men Wanted 


Position Wanted 


Equipment Wanted _ 





Wanted 


Man with thorough knowledge of lamb and calf 
business. Well established midwestern packer de- 
sires man capable further developing this de- 
partment. State qualifications, experience, age, etc. 
W-802, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Il. 





EXPERIENCED MAN to supervise Sausage Kitch- 
en for an independent manufacturer of Sausage 
and Smoked Meats in the Detroit Area. State age 
and Qualifications. W-797, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





EXPERIENCED SMOKER wanted by Sausage 
Manufacturer in Detroit. Give age and previous 
experience. W-798. THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 





WANTED—Canning Manager capable of handling 
control of Canned Meat and Sausage Departments. 
Thorough knowledge of all processing essential. 
Normal growth of large, independent packer pre- 
sents exceptional opportunity. W-570, THE A- 
TIONAL PROVISIONER, 407 So. Dearborn S8t., 
Chicago, Ill. 


WANTED, Man to take charge of Production in 
small plant in Chicago. State experience, refer- 
ences, etc. W-811, THE NATIONAL PROVISION- 
ER, 407 So. Dearborn St., Chicago, Ill 








Position Wanted 





AVAILABLE packing house executive with 31 
years’ experience with independent packer, thor- 
oughly familiar with all departments including 
beef and small stock, livestock buying and sales 
department. W-803, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Il. 





Superintendent 


With large and small packer experience and suc- 
cessful record of placing small and medium plants 
on profitable operating basis is available now. 
W-805, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Il. 





Foreman thirty-five years’ experience in lard; edible 

and inedible, wet one a A rendering; shortening; 

hides, bones, fertilizer, hair, meat scrap. W-804, 

Fs a NATIONAL P Rov ISIONER, 407 So. Dearborn 
, Chicago, IIL. 





Sausage Foreman 


Experienced sausage maker and capable foreman 
thoroughly qualified through training and many 
years’ experience, to produce standard and high 
grade sausages, loaves, specialties and baked and 
boiled hams. ee references, steady and 
sober, marrie¢ go anywhere. W-808, THE 
NATIONAL PROY ISIONER. 407 So. Dearborn St., 
Chicago, Il. 


Superintendent 
.With years of practical operating experience. Ca- 
pable of taking complete charge of all processing 
and manufacturing ae. and producing qual- 
ity products. Qualifi to handle labor. Excellent 
references. W-812, TE NATIONAL PROVISION- 
ER, 407 So. Dearborn St., Chicago, Ill. 





Professional Services 
Chemical & Bacteriological 


Analyses by a reliable graduate chemist. 
Jean E. Hanache’ 
82-03 165th Street. Jamaica, N. Y. 


Sales to Canners 


SPECIALIZING SALES TO CANNERS. C-ration 
beef army specifications, Chili-Beef army specifi- 
cations, Pork Trimmings, all other meats. Tele- 
graph us your requirements. E. G. JAMES COM- 
PANY, Board of Trade Bldg., Chicago, III. 


A New Service to Sausage 


Manufacturers 

Learn the luncheon loaf business and keep abreast 
with the times. Introduce new varieties, meats 
are high and luncheon meats and loaves are in 
demand. New snappy appearance with sales appeal 
will increase your volume and profits. 30 years’ ex- 
perience with guaranteed results. Address Albert 
T. Schwahn, Fond du Lac, Wisconsin. 














Business Opportunities 





FOR SALE, First class small packing plant, 
located in central Oklahoma. Capacity 150 cattle 
and 400 hogs per week. ow in operation and 
making a profit. Good reason for selling. Write 
w-7 THE NATIONAL PROVISIONER, 407 So. 
\ ao. 8. St., Chicago, Il. 


For Sale 

Passaic plant of THE HENRY MUGS CO. Fully 
equipped for packinghouse operation, with the ex- 
ception of slaughtering. Three story brick building, 
total square feet, 42,000. 14, being refrigerated. 
Located on railroad siding. Apply HENRY MUHS 
COMPANY, P. 0. Box 85, Passaic, N. J. 

WE ARE LOOKING FOR additional items for 
packing houses, in conjunction with our own line 
of binders, either jobbing or representative basis. 
Trade confined to South. W-807, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 











Exchange 


WANT TO Pg omy y 25 — OIXE Ham 
boilers for 25 Square 20 DE Ham boilers or next 
size. SUNNYSIDE BEEF & VEAL COMPANY, 
315 Canal Street, Providence, R. I. 








CATTLE BUYER, experienced, dependable young 
man. (Army exempt.) Meat cutting, boning, also 
sales experience. Best of references. W-809, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St.. 
Chicago, Ill. 





POSITION WANTED, capable running Pork pack- 
ing plant, Sausage og — Pom gee cooler or 
assistant to execut ars’ experience. 
W-810, THE NATIONAL PROV ISIONER, 407 So. 
Dearborn St., Chicago, Ill. 








USE 


THESE “CLASSIFIEDS” 
They May Have Just WHAT 
You’re Looking For. 














6,000 or 8,000 Ib. capacity dry rendering conker; 
300 or 500 ton hydraulic crackling press; 

size crusher; and miscellaneous rendering equip- 
ment; State price, age, condition. W-800, 
NATIONAL PROVISI NER, 407 So. Dearborn 8t., 
Chicago, Ill. 





Equipment for Sale _ 


GooD BQUIP ENS goes AS THIS IS IS SCARGR: 
ANDERSON RB BXPELLER; OR: 
No. 1 Oil 4. &. ye and 4x9 ta Rolls: 
Dopp Kettles, all sizes, with and without 
tors; Meat Mixers, Grinders, Silent Cutters; ert. 
and Horiz. Tankage Dryers; Refrigeration 
ment and Power Plant Equipment; ns ket- 
tles; HPM #6C 28-ton Hydraulic P Inspect 
our stock at 335 Doremus Ave., N. J. 
Send us your inquiries. WE BUY roo ‘a SIN- 
GLE ITEM TO A COMPLETE PLAN Consoli- 
dated Products Co.. Inc., 14-19 Park ,=. New 
York City. 








Three Wet Rendering Digesters, 5’ dia. ap high, 
%” shell riveted steel vertical tank, 24” ca 

leg supports, one side and one top mania 10 
1%” circular steam coil. 

Six Wet Rendering Digesters, 5’ dia. 15’6” high, 
%” steel shell vertical tank, with floor lugs and 
rene side and top, 100’ 1%” circular steam 
coil. 

One Rujak Hasher & Washer, latest type. 

One Union Hydraulic Press Pump, 500 ton capa- 


city. 

One National Direct Contact Feed Water Heater 
and Purifier, 36x34x70. 

One Hot Water Storage Tank, 60” dia. x 14, 
%” riveted steel shell, with floor lugs and man- 
holes. 

W-814, THE NATIONAL PROVISIONER, 407 So, 
Dearborn St., Chicago, Ill. 





ron SALE: ONE FILTER —. ane in. plates, 

Open type center inlet. Good new. -818, 
THE NATIONAL PROVISIONER. 407 So. Dear- 
born St., Chicago, Ill. 





ONE FIFTY and ONE SEVENTY-FIVE KVA 
— Morse Diesel generating sets with o 

ard in excellent condition. Price 000.00, 
WICHITA FALLS WHOLESALE GROCERY 00., 
WICHITA FALLS, TEXAS. 





Business Opportunities 


FOR SALE Sausage business, 3 established routes; 
complete machinery and equipment; 3—No. 201 
Diamond ‘‘T’’ Trucks, 1941 with refrigerated 
bodies (with very low mileage); all in good operat- 
ing condition. Located in a thriving eastern Wis- 
consin city, priced for quick sale. Reason for sell- 
ing, have other interests. W-806 THE NATIONAL 
PROV ISIONER, 407 So. Dearborn St., Chicago, I. 








FISH OR FAT Rendering plant for sale. Located 
in south New Jersey, nine miles outside of wild- 
Wood on the shore of Delaware Bay, on a tract of 
land 37 acres in area. The plant embraces 3 cook- 
ers (oil and waste saving), 1 crusher, one hammer 
mill grinder, and one 100 H. P. Brie City Beo- 
nomic steam boiler. Independent water wn by 
artesian wells and Delco lighting system. 

buildings than those that house the plant are — 
bungalows on bay beach and 12 room modern house 
on main road (549). Priced very low for quick 
ome. - > Borten, 37 N. Albany Avenue, Atlantic 

Eis. tte Oe 











\ 
SAUSAGE PROBLEMS? Here’s Your Answer! 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sav- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, ILLINOIS 
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THE E. KAHN’S SONS Co. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H.L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 

















The Original Philadelphia Scrapple 


hnJ.Felin &Co., inc. 


Pork Packers 
“‘Glorified’’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 402-10 West 14th St. 

















Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 








CANNED MEATS — ““7PANTRY PALS” 


We are in a position to fill orders promptly for 
Polish Style Canned Hams 


Alse to appoint Distributors —a few territories still open 
STAHL-MEYER, INC., New York City, N. Y. 





FERRIS HICKORY SMOKED HAM and BACON 


Rath’ 


from the Land O’Qrn 


nama bb bb bb Md dd dd dd dd 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 


Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 

















GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND’’ 
LEBANON BOLOGNA 
CLEAN MFR’D BY 
TASTY PALMYRA BOLOGNA CO., INC. 
WHOLESOME . PALMYRA, PENNA. 














» SSKAY « 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
===THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WAMINEIONDS, PALTIMOREMD. “ REUMOND Ye 


..Y. PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14th STREET 713CALLOWHILLST. 317 E. Campbell Ave. 


NEW YORK, N. Y 





THE CUDAHY PACKING CO. 


PRODUCERS, {MPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 














Fo areas 


Liberty 
ALAS psi bend 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


deere Go, haste tae e 

a 
bound book. Cloth 
board cover and name 
stamped in at 


$1.75, postpaid. Send us 
your oles today. 


No key, nothingito unscrew. 
Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER cetiscrn se. Chicago, Ill. | 








ADVERTISERS Sitietit provisioner & 


a 





Adler Co., The Ham Boiler Corporation Schluderberg, Wm.-T. J. Kurdle Co 
Afral Corp Hormel & Co., Geo. A Smith's Sons, John E. Co 

Anderson Co., V. D Hunter Packing Co Specialty Mfrs. Sales Co 

Armour and Company Hygrade Food Products Corp Spicene Co. of America 


Stahl-Meyer, Inc 
Bemis Bro. Bag Co Identification, Inc 


Vogt, F. G., & Sons, Inc 
Cahn, Inc., Fred C Jackle, Frank R 


Wilmington Provision Co 
Callahan & Co., A. P 


Kahn's Sons Co., E 
Kennett-Murray & Co 


Carrier Corp York Ice Machinery Corp. ......eeeeeeeees of 
Cincinnati Butchers’ Supply Co 
Crescent Mfg. Co 


Cudahy Packing Co 


Mayer, H, J. & Sons Co & 
McMurray, L. H 





Diamond Crystal Salt Co Oakite Products, Inc 


Omaha Packing Co Fourth Cover The firms listed here are in partner- 

- ship with you. The products and 
Fairbanks-Morse & Co Oppenheimer Casing Co First Cover quip t they uf eo and the 
Fearn Laboratories Inc services they render are designed to 
: help you do your work more efficiently, 
Felin & Co. Inc., John J Pacific Lumber Co meve essnombcsily and ts hulp san 
French Oil Mill Machinery Co Palmyra Bologna Co., Inc make better products which you can 
merchandise more profitably, Their 
advertisements offer opportunities to 


Great Lakes Stamp & Mfg. Co. Inc Rath Packing Company you which you should not overlook, 
Griffith Laboratories Inc Robbins & Myers, Inc 














While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 








HONEY BRAND HUNTER PACKING COMPANY 


East St. Louis, Illinois 
Hams - Bacon 


Dried Beef ae BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 
HYGRADE’S New York Office, 408 West 14th St., Pau! Davis, Mgr. 


William G. Joyce 
West Virginia Style Boston, Mass. 


Cured Ham F. C. Rogers Co. 
Ready to Serve CONSULT US BEFORE 


YOU BUY OR 
HYGRADE'S SELL 


Frankfurters in 
i telitize] Mi @e lt hile rs 


Domestic and Foreign “HORMEI!I 
HYGRADE’S Siaiditdhtiin A O RMEL 


OOD FOOD yy, 




















Beet - Veal Invited! 
Lamb - Pork 





Main Office and Packing Plant 
Austin, Minnesota 











HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y- 
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You Can Do It 


FASTER 


In a Minnesota packing plant, hog carcasses are speed- 

ily weighed as they pass along an overhead monorail 

conveyor. The Fairbanks Printomatic Scale prints the 
weight of each carcass on a roll tape. 


@ Rare is the weighing job which can’t be done 
faster and more precisely with today’s vastly im- 
proved scales. These scales print weight records 
more quickly than a man can read and write 
them. They eliminate human errors. They weigh 


while materials are on the move. 


But—important as those advantages are—don’t 
dismiss modern scales as nothing more than better 
weighing instruments. For scales have assumed 
amazing extra functions which often speed pro- 
duction surprisingly. They furnish weight records 


for accounting and inventory control. They weigh 


WITH 


MODERN SCALES 


and disburse preset amounts automatically, and 


can keep ingredient proportions secret! 


WE WANT TO HELP YOU 


We are anxious to do everything we can to help 
speed American production. Possibly our scale 
engineers could suggest new and more efficient 
applications of scales in your plant, or modifica- 
tions of your present scales to attune them to 
today’s tempo. Write Fairbanks, Morse & Co., 
Dept. C206, 600 S. Michigan Avenue, Chicago, 
Illinois. Branches and service stations throughout 
the United States and Canada. 


FAIRBANKS-MORSE £8 SCALES 


DIESEL ENGINES ELECTRICAL MACHINERY MAGNETOS RAILROAD EQUIPMENT WASHERS-IRONERS STOKERS 


PUMPS MOTORS 


FAIRBANKS SCALES 


WATER SYSTEMS FARM EQUIPMENT AIR CONDITIONERS 





‘MY FAMILY LIKES 
ORY SAUSAGE, WINTER 
AND SUMMER....AND 


% 


| ALWAYS BUY 


: ” 


Anp there are thousands of women who do just that! 
The excellent quality and flavor of Circle U dry sausage has won for it many friends. 
That, plus its established prestige over a period of years, is why Circle U offers a new 
source of increased profits for Packers, Wholesalers, Provisioners and Manufacturers. 


Because we are specialists in our field, we can offer you the “tops” in 
“LOTS OF MY 


CUSTOMERS : 
say tuat!’ § And we have a kind of dry sausage for every taste preference. 


product and consistent quality—without a large investment on your part. 


For more information on how the Circle U line can help you, write to 














